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PREPACE  TO  THIRD  EDITION. 


The  entire  stock  of  the  first  two  editions  of  this  book  have  been 
rapidly  exhausted.  Following  upon  this,  applications  for  copies 
have  been  received  from  all  parts  of  the  country,  both  from  private 
individuals  and  from  the  trade.  Letters  expressing  appreciation  from 
those  who  have  used  the  recipes  have  been  very  numerous,  and  some 
of  them  have  been  couched  in  language  that  has  been  almost  extravagantly 
eulogistic.  The  present  edition  is  an  improvement  upon  the  second 
edition  in  that  it  contains  many  new  recipes,  additional  hints  upon 
roasting,  boiling,  pastry  making,  cake  making,  etc.,  a  useful  Table 
of  Weights  and  Measures  (with  equivalents),  and  also  a  concise  practical 
Cookery  Time  Table. 

***  Ij  any  ladies  are  unable  to  obtain  copies  of  this  book  from  their 
local  Bookseller ,  will  they  kindly  communicate  with  the  Publishers. 
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KIDNEY  SOUP. 


i  Ox  Kidney,, 
i  Carrot, 
i  Onion. 

i  Oz.  Butter  or  Dripping, 
i  Tablespoonful  Ketchup. 


3  Potatoes. 

}  Turnip. 

i  Tablespoonful  Flour. 

1  Teaspoonful  Vinegar. 

2  Quarts  Cold  Water. 


Pepper  and  Salt  to  taste. 


Method. 

Wash  the  kidney  and  cut  in  small  pieces  ;  scrape  and  wash  the 
carrot  ;  peel  and  shoe  the  turnip,  potatoes  and  onion  ;  dry  the  pieces 
of  kidney  and  dip  them  in  the  flour  ;  heat  the  butter  or  dripping  in; 
a  stew-pan  ;  when  quite  hot  put  in  the  kidney  and  onion  ;  fry  a  nice 
brown  ;  add  the  other  ingredients  ;  simmer  for  two  hours  ;  rub  the 
kidney  and  vegetables  through  a  sieve  ;  boil  up  again  and  serve.  If 
preferred,  serve  with  the  pieces  of  kidney  in  the  soup.  Thicken  with 
flour  if  necessary. 
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MULLIGATAWNY  SOUP— QUICKLY  MADE. 


ingredients. 

1  Square  Mulligatawny  Soup.  A  Little  Salt. 

2  Ozs.  Butter.  i  Quart  Good  Stock. 

Method. 

Pound  the  soup  square  finely  and  mix  with  a  little  cold  stock  ; 
boil  the  rest  of  the  stock ;  add  the  mulligatawny  ;  boil  for  thirty 
minutes,  stirring  occasionally  ;  rub  the  butter  into  a  little  flour,  and 
add  five  minutes  before  serving. 
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MOCK  TURTLE  SOUR 


Ingredients. 

J  Calf's  Head. 

Sweet  Herbs,  Thyme,  Mar¬ 
joram,  Bay  Leaves,  and 
Parsley. 

A  Little  Brown  Sugar. 


|  Lemon  (Juice  only). 

2  Onions. 

Pepper,  Cayenne,  and  Salt, 
i  Blade  Mace. 

3  Quarts  Good  Stock. 


Method. 

Scald  the  head  with  skin  on  ;  remove  the  brain ;  tie  head  in 
cloth  ;  let  it  boil  for  one  hour  ;  take  meat  from  bones  ;  cut  it  into* 
small  square  pieces,  and  place  in  cold  water  ;  put  meat  in  stock,  and 
simmer  till  quite  tender  ;  cut  onions  in  slices  and  fry  in  a  little  butter 
till  brown  ;  dredge  a  little  flour  into  butter  ;  add  a  little  stock,  and 
simmer  for  fifteen  minutes ;  rub  onions  through  cullender ;  place 
onions  with  liquor  in  which  they  have  simmered  in  the  stock  ;  tie  herbs 
and  mace  in  bag,  and  place  in  stock  ;  add  sugar,  lemon  juice,  and 
seasonings ;  simmer  for  two  hours.  Serve  very  hot,  with  forcemeat 
balls. 
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QUICKLY-MADE  SOUP. 

Ingredients. 

i  Dessert-spoonful  Pea  Meal. 

3  Tablespoonfuls  of  Milk, 
i  Oz.  Butter. 

Method. 

Mix  the  pea  flour  with  the  milk  to  the  consistency  of  cream ;  add 
the  other  ingredients ;  cover  with  one  pint  of  boiling  water ;  stir 
thoroughly,  and  boil  for  five  minutes. 


J  Teaspoonful  any  Beef 
Extract. 

Pepper  and  Salt  to  taste. 


SPRING  SOUP  (CLEAR). 


ingredients. 

1  Bunch  Spring  Onions. 

£  Lb.  each  Carrot  and  Turnip. 

2  Tablespoonfuls  Mustard  and 

Cress. 

2  Tablespoonfuls  Watercress. 

A  Few  Nasturtium  Leaves. 


2  or  3  Very  Young  Lettuces, 
chopped  fine. 

1  or  2  Leaves  of  Sorrel. 

2  Quarts  of  Clear  Stock, 
i  Tablespoonful  Chopped 

Parsley. 


cut  carrots  and 
add 

add  all  to  the 
Serve 


Method. 

Cut  spring  onions  in  pieces  an  inch  in  length  ; 
turnips  into  small  pieces ;  boil  in  salt  water  for  twenty  minutes 
all  other  ingredients  ;  boil  for  further  ten  minutes ; 

stock ;  heat  thoroughly,  but  do  not  bring  to  boiling  point, 
with  brown  bread  and  butter. 
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CELERY  SOUP. 


ingredients. 

i  Stick  Celery, 
i  Pint  Milk, 
i  Oz.  Butter. 

i  Spanish  Onion, 
i  Oz.  Flour. 

J  Pint  Cream. 

Method. 

Scrape  celery  and  cut  into  small  pieces ;  slice  the  onion  ;  put 
into  pan  with  milk  ;  simmer  until  tender  ;  press  through  sieve  ;  melt 
butter  in  pan ;  add  flour  and  mix  thoroughly ;  stir  in  the  puree 
gradually  ;  boil  and  season  ;  put  cream  into  tureen  and  stir  the  soup 
to  it.  Serve  with  croutons. 
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FRENCH  VEGETABLE  SOUP. 


Ingredients. 

5  Small  Carrots. 
3  Turnips. 

2  Ozs.  Butter, 
i  Gill  Cream. 


3  Small  Leeks. 

1  Pint  Peas. 

2  Eggs  (Yolks  only). 

4  Quarts  Stock. 


Cut  carrots  and  turnips  into  small  pieces  ;  slice  the  onions  and 
the  leeks  ;  add  all  with  the  peas  (which  must  be  previously  soaked 
for  two  or  three  hours  in  cold  water)  to  the  stock  ;  boil  slowly  for  three 
hours  and  a  half ;  add  butter  ;  strain  through  a  sieve  ;  boil  again  for 
five  minutes  ;  beat  yolks  of  eggs  and  put  in  tureen  with  the  cream  ; 
pour  in  gradually  the  soup. 
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TOMATO  SOUP. 

Ingredients. 

8  Large  Tomatoes.  i  Tablespoonful  Worcester 

3  Cloves.  Sauce. 

1  Carrot.  i  Oz.  Butter. 

2  Breakfast -cupfuls  Milk.  2  Onions. 

i  Tablespoonful  Flour.  i  Blade  Mace. 

\  Teacupful  Cream. 

A  few  drops  of  Cochineal  improves  the  colour. 

Method. 

Put  butter  into  saucepan  with  carrots  and  onions  sliced  ;  fry  for 
a  few  minutes  ;  add  two  quarts  water  ;  slice  tomatoes  and  add  with 
cloves  and  mace  and  salt  and  pepper  to  taste  ;  boil  for  three-quarters 
of  an  hour  ;  strain  ;  bring  to  boiling  point  ;  mix  flour  with  milk  and 
add  sauce  ;  add  to  soup  and  stir  till  it  boils  ;  put  cream  into  hot 
tureen,  and  slowly  add  soup.  N.B. — On  no  account  must  the  cream 
be  boiled. 
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ARTICHOKE  SOUP. 

ingredients. 

8  Large  Artichokes, 
i  Onion, 
i  Quart  Stock. 

Method. 

Boil  the  artichokes,  turnip  and  onion  (after  cutting  small)  in  a 
pint  of  the  stock  till  reduced  to  a  pulp  ;  rub  through  a  fine  sieve  ;  add 
rest  of  stock  and  boil  up  ;  thicken  with  a  little  flour  if  preferred  ;  put 
cream  in  hot  tureen,  and  add  soup  gradually.  Serve  with  sippets  of 
toast.  Vegetable  marrow  may  be  substituted  for  artichoke  if  preferred. 


i  Turnip. 

A  Little  Cream  or  Milk. 
Pepper  and  Salt  to  taste. 
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Ingredients. 

4  ozs.  Lentils. 

A  Little  Parsley, 
i  Onion. 


LENTIL  SOUP. 

i  Carrot. 

A  Little  Butter, 
i  Turnip. 

2  Pints  Stock. 


Wash  the  lentils ;  put  them  in  stock  and  bring  to  the  boil ;  skim  ; 
add  seasoning  to  taste  ;  boil  for  an  hour  and  a  half ;  grate  the  carrot 
and  mince  the  parsley  fine  ;  add  to  soup  with  the  butter  when  nearly 
ready  to  serve.  Serve  with  sippets  of  toast. 


SOUP, 

2  Quarts  of  Stock  or  Water. 

2  Carrots, 
i  Turnip. 

4  Stalks  of  Celery. 

5  Cloves. 

Pepper  and  Salt  to  Taste. 
Parsley,  and  Bay  Leaf. 

Cut  the  tail  and  the  meat  into  small  pieces,  put  them  into  a  stew- 
pan  and  fry  in  a  little  fresh  butter  till  brown  ;  put  all  the  meat  in  a 
muslin  bag  ;  slice  the  vegetables  and  fry  them  in  the  same  butter  ;  put 
meat  and  vegetables  into  saucepan  with  the  stock  or  water  ;  let  it  boil 
for  ten  minutes,  stirring  all  the  time  ;  put  the  herbs,  spices,  and  sugar 
into  another  muslin  bag,  and  add  to  the  other  ingredients;  simmer 
slowly  for  an  hour  and  three-quarters,  or  until  the  meat  is  tender; 
take  the  bag  containing  the  meat  out  ;  let  soup  simmer  for  another 
hour ,  pass  through  cullender  to  remove  vegetables,  which  pound ; 
leplace  vegetables  and  empty  meat  from  bag  into  soup  ;  bring  to  the 
boil  again,  and  serve  very  hot. 
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,  OX  TAIL 

ingredients. 

i  Ox  Tail, 
i  Lb.  Gravy  Beef. 

3  Small  Onions. 

A  Teaspoonful  of  Pepper¬ 
corns. 

A  Lump  of  Sugar. 

A  Little  Thyme,  Marjoram, 

Method. 
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HARICOT  SOUP. 

ingredients. 

2  Lb.  Haricot  Beans.  i  Lb.  Carrot. 

1  Turnip.  2  Onions. 

2  Quarts  Stock.  Seasoning  to  taste.  i 

Method. 

Soak  beans  in  water  all  night;  cut  up  carrot,  turnip  and 
onion  ;  add  all  to  the  stock ;  boil  for  three  hours ;  strain  through 
wire  sieve ;  season  to  taste ;  heat  up  and  serve  with  sippets  of 
toast. 
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SCOTCH  BROTH, 


Ingredients. 

4  Quarts  Stock, 
i  Turnip, 
i  Small  Onion, 
j  Small  Cabbage. 
J  Lb.  Peas, 
i  Stalk  Celery  (or 
Top). 

A  Little  Parsley. 


Celery 


2  Carrots. 

2  Leeks. 

i  Potato  (Grated), 
i  Small  Parsnip. 

6  Ozs.  Pearl  Barley. 

|  Teaspoonful  Dried  Herbs, 
i  Tablespoonful  Yorkshire 
Relish. 


Salt  and  Pepper  to  taste. 

Method. 

Put  the  peas  to  soak  the  day  before  ;  cut  all  vegetables  very  fine  ; 
add  everything  to  the  stock  except  the  cabbage  and  parsley ;  boil  for 
an  hour  and  a  half ;  add  cabbage,  and  boil  for  one  hour  longer  ;  add 
parsley,  and  boil  for  a  further  half  hour.  Boil  in  all  three  hours. 
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Ingredients. 

3  Lbs.  Veal, 
i  Leek. 

3  Quarts  Water, 
i  Pint  Cream. 


WHITE  SOUP. 


3  Pennyworth  Veal  Bones, 
i  Heart  Celery. 

Salt  and  Pepper  to  taste. 
Arrowroot  or  Cornflour. 


Method. 

Put  ingredients  (except  cream)  into  lined  saucepan  or  stew-jar  » 
bring  to  boiling  point ;  skim  and  simmer  for  three  or  four  hours  , 
strain  ;  let  stand  till  quite  cold  ;  skim  and  boil ;  thicken  with  a  little 
arrowroot  or  cornflour  ;  place  cream  in  hot  tureen,  and  stir  in  soup 

slowly. 
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VERMICELLI  SOUP. 

Ingredients. 

2  Quarts  Stock  (made  with  3  or  4  Tomatoes. 

Fowl,  Veal,  or  any  White  \  Lb.  Vermicelli. 

Flesh)-  Pepper  and  Salt  to  taste. 

fVSethod. 

Bring  the  stock  to  boiling  point;  crush  and  add  the  vermicelli  ; 
after  rubbmg  the  tomatoes  through  a  sieve,  add  them,  and  let  all  boil 
for  twenty  minutes.  Season  with  pepper  and  salt,  and  serve. 
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FISH 

ingredients. 

i  Large  Fresh  Haddock, 
i  Carrot. 

i  Breakfast -cupful  Milk, 
i  Dessert -spoonful  Flour, 
i  Quart  Water 


SOUP. 

2  Leeks  or  Small  Onions, 
i  Tablespoon  ful  Parsley, 
chopped  fine. 

J  Oz.  Butter. 

Pepper  and  Salt  to  taste. 


SVfethed. 

Clean  the  fish  thoroughly  and  wash  in  cold  water  ;  remove  the 
bones  and  skin  ;  put  bones,  head  and  skin  into  a  pan  with  cold  water 
and  bring  slowly  to  boiling  point  ;  skim  well  and  strain  ;  add 
vegetables  (except  parsley)  ;  boil  three-quarters  of  an  hour ;  strain 
and  bring  to  boiling  point  again  ;  stir  in  the  flour  mixed  with  milk  ; 
add  the  butter  ;  cut  the  fish  into  small  pieces  and  add  to  the  soup  ; 
boil  for  ten  minutes  ;  add  pepper  and  salt  ;  put  chopped  parsley  into 
a  hot  tureen  and  pour  soup  over  it. 
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OYSTER  SOUP. 

ingredients. 

18  Oysters, 
ij  Gills  Cream, 
ij  Oz.  Butter, 
i  Blade  Mace. 

Stock  from  Ham  Bone, 
i  Knuckle  Veal. 

Method. 

Boil  stock  four  hours,  with  vegetables  to  flavour  ;  beard  oysters 
and  remove  tendons ;  put  soft,  fatty  part  on  one  side  ;  put  beards? 
tendons,  and  liquors  from  oysters  in  saucepan ;  melt  butter  in  a 
saucepan  ;  add  flour  to  butter  and  stir  till  quite  smooth  ;  strain  and 
add  stock ;  boil  for  five  minutes  ;  put  cream  in  heated  tureen  ;  drop 
oysters  into  soup  for  half  minute  to  heat  them  only ;  stir  soup  slowly 
into  cream. 


ij  Oz.  Flour. 

1  Onion  stuck  with  6 

Cloves. 

2  Stalks  Celery. 

3  Quarts  Water. 

Salt  and  Pepper  to  taste. 
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IMITATION  HARE  SOUP. 


ingredients. 

4  Ozs.  Gravy  Beef. 

1  Oz.  Butter. 

2  Cloves. 

i  Bay-leaf. 

i  Dessert-spoonful  Ketchup. 


i  Tablespoon  ful  Flour 
i  Onion. 

A  Little  Carrot  and  Turnip. 
4  Peppercorns, 
i  Quart  Stock. 


Method. 

Cut  beef  into  dice  ;  roll  in  the  flour  ;  fry  in  the  butter  ;  remove 
from  pan  and  fry  onion  with  cloves  stuck  therein  ;  brown  rest  of  flour, 
and  add  stock  gradually  ;  boil  and  add  vegetables  and  meat ;  simmer 
for  an  hour  and  a  half  ;  strain  ;  remove  vegetables  ;  return  meat  to 
soup ;  add  ketchup.  Fry  tiny  forcemeat  balls  in  butter  and  add  to 
soup. 

Forcemeat  Balls. — Two  tablespoonfuls  bread  crumbs  ;  equal 
quantity  suet ;  chopped  parsley,  sweet  herbs,  pepper  and  salt  to  taste  ; 
a  little  grated  lemon  peel. 
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RABBIT  SOUP, 


Ingredients, 
i  Rabbit. 

i  TeaspoonM  Salt. 

\  Teaspoonful  Allspice, 
i  Small  Turnip, 
i  Onion. 


1  Tablespoonful  Flour. 

2  ozs.  Rutter. 

J  Teaspoonful  Pepper. 
A  Few  Cloves, 
i  Carrot. 


2  Quarts  Boiling  Water. 


Cut  the  rabbit  into  pieces  :  soak  for  half-hour.  Mix  flour  and 
seasoning  and  roll  rabbit  in  it  after  drying  well.  Melt  the  butter  and 
fry  the  rabbit  and  onion  till  they  are  brown.  Add  water  and  simmer  for 
on^  hour  and  a  half.  Add  grated  vegetables  and  boil  for  fifteen  minutes. 

Note. — The  carrots  and  turnips  must  be  finely  grated. 
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TROUT*  PICKLED. 

hfteihftd. 

Make  a  pickle  of  equal  measures  of  vinegar  and  fish  stock ;  take 
the  skin  and  bones  from  cooked  trout,  and  pack  in  a  jar  in  neat  pieces  ; 
add  an  onion  and  a  bunch  of  herbs  with  the  usual  spices  to  the  fish 
pickle  ;  boil  for  fifteen  minutes,  and  pour  over  the  fish.  Keep  in  a 
cool  place. 


FRESH  HERRINGS,  GRILLED. 

Method. 

Clean  the  herrings  ;  cut  off  the  heads,  tails,  and  fins ;  remove 
the  bones,  and  flatten  ;  sprinkle  the  inside  of  each  fish  with  pepper ' 
and  salt,  then  place  them  together  in  pairs,  and  press  the  two  inner 
surfaces  as  close  as  possible.  Dip  in  oatmeal,  and  grill  over  a  clear 
fire  or  under  a  gas  griller.  Turn  the  fish  without  separating  them. 
Serve  hot. 
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FRIED  FRESH  HERRING 


Ingredients. 


Fresh  Herrings. 

Parsley. 

Cayenne. 


Flour. 

Salt. 


Dripping. 


Method. 


Wash  the  herrings,  cut  off  their  heads  and  tails,  split  them  right  open 
down  the  back  and  front,  pull  out  the  back- bone  and  divide  the  herrings, 
so  that  each  piece  makes  two  long  fillets.  Take  out  and  save  any  roe. 
Mix  about  three  tablespoonfuls  of  flour  (for  six  herrings)  with  three 
teaspoonfuls  of  chopped  parsley,  and  a  seasoning  of  salt  and  cayenne. 
Dip  each  half  of  herring  into  the  flour,  see  that  it  is  well  covered  every¬ 
where.  Heat  about  an  ounce  of  good  dripping  in  a  frying  pan,  and 
when  a  faint  smoke  rises  from  it  lay  in  one  or  two  pieces  of  herring  and 
fry  tempting  brown  each  side.  The  pieces  must  be  turned  once  or  twice. 
They  should  be  nice  and  crisp  and  rather  over  than  under  fried.  When 
cooked  drain  on  paper  and  serve  with  lemon. 
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FISH  SOUFFLE. 


ingredients. 

2  Ozs.  Butter. 

2  Eggs. 

2  Ozs.  Flour. 

Lb. 


i  Pint  Milk. 

Pepper,  Salt  and  Caye  nne 
to  taste. 

Haddock. 


Method, 

Boil  the  fish  ;  remove  bones  and  skin  ;  mince  small ;  melt  butter 
in  saucepan ;  add  flour,  milk,  fish  and  seasoning ;  add  yolks,  then 
whites  of  eggs,  beaten  separately  ;  butter  souffle  tin  ;  pour  in  mixture  '• 
oake  m  hot  oven  half  to  three-quarters  of  an  hour.  Serve  in  tin 
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FISH  CREAM  (SMALL). 


ingredients. 


|  Lb.  Uncooked  Fish. 

Oz.  Bread  Crumbs, 
i  Gill  Cream. 


i  Oz.  Butter, 
i  Gill  Milk. 


White  of  i  Egg. 

Pepper  and  Salt  to  taste. 


Squeeze  Lemon  Juice. 

Method. 


Weigh  fish  free  from  skin  and  bone ;  shred  it  down  finely 
with  a  knife  ;  pound  it  well  in  mortar  ;  melt  butter  in  saucepan, 
and  add  milk ;  add  bread  crumbs  and  stir  with  wooden  spoon 
over  fire  until  mixture  thickens  ;  pour  into  mortar  upon  fish  ;  run 
through  wire  sieve  ;  season  and  put  in  a  basin  ;  add  white  of  egg, 
switched  to  stiff  froth  ;  whisk  cream  and  add  ;  stir  lightly  ;  grease 
basin  with  clarified  butter  ;  pour  in  mixture  and  cover  with  greased 
paper  ;  steam  slowly  for  twenty  minutes,  or  until  cream  is  firm  to  touch. 
Serve  plain,  or  with  white  sauce. 
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STEAMED  FISH  SHAPE. 

Ingredients. 

i  Haddock  (about  ij  lb.). 

3  Ozs.  Bread  Crumbs, 
i  Teacupful  Milk. 

Method. 

Boil  the  fish  ;  then  chop  it  up  very  finely  ;  put  crumbs  in  a  bowl ; 
heat  the  milk  and  pour  it  over ;  then  add  one  tablespoonful  melted 
butter  ;  add  the  fish,  pepper,  salt  and  lemon  ;  drop  in  the  yolks  of 
the  eggs ;  beat  up  the  whites  very  stiffly,  and  stir  them  in  gently ; 
butter  a  tin  mould  ;  line  with  a  piece  of  paper  ;  fill  three-quarters  full 
with  the  mixture  ;  cover  with  buttered  paper,  and  steam  one  hour 
very  gently.  Serve  with  white  sauce  ;  garnish  with  parsley  and  cut 
lemon. 


3  Eggs. 

Grated  Rind  and  Juice  of 
half  a  Lemon. 
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BOILED  WHITING  AND  SAUCE. 

Ingredients. 

i  Whiting. 

J  Teaspoonful 

i  Oz.  Butter. 

ij  Gill  Milk  or  Fish  Stock. 

Method. 

Put  the  whiting  into  a  saucepan  of  hot  water  with  the  vinegar 
and  salt ;  cook  gently  for  about  six  minutes ;  do  not  boil,  or  it  will 
break ;  try  with  a  skewer  to  see  if  cooked ;  drain  and  serve  on  a  dish 
paper  ;  garnish  with  parsley. 

For  the  Sauce. — Melt  the  butter  in  a  saucepan ;  stir  the  flour  in 
smoothly  with  a  wooden  spoon  ;  add  the  milk  gradually,  and  stir  till 
it  boils  ;  season  with  pepper  and  salt,  and,  if  liked,  a  little  lemon  juice  ; 
pour  into  a  sauceboat  and  serve. 


i  Teaspoonful  Vinegar. 
Salt. 

|  Oz.  Flour. 

Pepper  and  Salt, 
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BAKED  SOLES. 

Ingredients. 

A  Pair  Good  Sized  Soles.  2\  Ozs.  Butter. 

2  Ozs.  Bread  Crumbs.  i  Egg. 

A  Little  Mace,  Nutmeg,  Cayenne  and  Salt. 


Method. 

Skin,  clean  and  dry  the  hsh  ;  let  it  remain  for  one  hour  closely 
folded  in  a  clean  cloth  ;  beat  egg  and  mix  one  ounce  of  warmed  butter 
therewith  ;  brush  the  fish  all  over  with  this  mixture  ;  mix  seasoning 
with  bread  crumbs,  and  well  cover  the  fish  therewith  ;  make  butter 
hot  in  baking  tin  and  place  fish  therein  ;  place  small  piece  of  buttejr 
on  upper  side  of  fish  ;  bake  for  twenty  to  thirty  minutes  in  a  moderate 
oven.  Serve  with  shrimp  or  anchovy  sauce. 


33 

BAKED  MACKEREL. 


Ingredients. 

Mackerel. 
J  Lemon. 


Chopped  Parsley,  Thyme  and  Bay  Leaf. 
Bread  Crumbs. 


Method. 

in  a  v  “J1  deai]  the  fiSh’  removing  the  bone  ;  melt  some  butter 
,  a  "S  and  pIa0e  fish  flat  therein.  skin  side  downwards  ;  chop 
p  ey  very  fine,  and  add  powdered  thyme,  with  a  quarter  of  a  bay 

a  little  grated  lemon  rind ;  cover  well  with  pieces  of  butter  ;  bake  in 
a  hot  oven  for  from  twenty  to  thirty  minutes;  squeeze  juice  of  lemon 

very  f re  fT  .N-B  ~Care  should  be  taken  that  mackerel  is 

very  fresh,  as  it  soon  becomes  unfit  for  food: 
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BAKED  COD, 


Ingredients. 

3  Lbs.  Middle  Cut  Cod.  Forcemeat  Stuffing. 

Method. 

Skin  the  cod  and  remove  the  bones ;  pass  the  fish  through  water 
and  wipe  it  dry  ;  lay  the  stuffing  on,  fold  up,  and  secure  with  tape  ; 
tie  greased  paper  over  the  ends,  and  take  them  off  at  the  last  to  brown  ; 
cook  in  a  moderate  oven,  basting  every  five  minutes,  for  one  hour. 


FILLETS  OF  FISH  PLAINLY  STEAMED. 


Method. 

Take  a  couple  of  enamelled  tin  soup  plates  and  slightly  butter 
them  ;  on  one  lay  the  fillets  of  fish,  skin  side  down  if  the  white  skin 
is  left  on  ;  then  sprinkle  with  salt,  pepper,  a  few  drops  of  lemon  juice 
or  vinegar,  and  put  the  second  plate  over  ;  set  on  a  large  pan  of  fast 
boiling  water,  and  cook  from  fifteen  to  twenty  minutes.  Small  whole 
fish,  like  whiting,  are  excellent  cooked  in  this  way,  and  slices  of  fish 
also,  but  if  thick  will  take  from  thirty  to  forty  minutes,  and  when  half 
done  should  be  turned. 
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SALMON  PUDDING  (AUSTRALIAN). 


Ingredients. 

i  Tin  Salmon.  2  Tablespoonfuls  Flour, 

i  Pint  Milk.  i  Tablespoonful  Butter. 

Pepper  and  Salt.  Fine  Bread  Crumbs. 

Method. 

Melt  butter  slightly  in  a  saucepan  ;  add  flour,  stirring  well  all 
the  time  ;  add  milk,  pepper,  salt,  and  stir  till  it  boils  ;  then  add  liquid 
from  tin  of  salmon.  Turn  contents  of  tin  into  this  sauce  ;  stir  well, 
breaking  down  large  pieces  with  back  of  the  spoon.  Butter  a  pie  dish ; 
pour  in  the  mixture  ;  sprinkle  some  fine  dried  bread  crumbs  over  it, 
and  brown  in  the  oven. 
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STEWED  HADDOCK  WITH  BROWN  SAUCE. 

Ingredients. 

2  Lbs.  Fillets  of  Haddock. 

Heads  and  Bones  of  above. 

Sprig  of  Parsley. 

2  Ozs.  Butter. 

Method. 

Put  heads  and  bones  of  fish  in  saucepan  with  the  onion  (sliced), 
the  peppercorns,  parsley  and  mace  ;  cover  with  cold  water  ;  boil  for 
twenty  minutes  and  strain  ;  melt  butter  in  stew-pan,  and  stir  in  flour 
till  nicely  browned  ;  brush  the  fillets  with  beaten  egg,  and  brown  them 
in  the  butter  on  both  sides  ;  remove  fish  ;  add  stock,  gradually  stirring 
all  the  time  ;  replace  fish,  and  simmer  for  fifteen  minutes.  Ketchup 
and  Chili  vinegar  may  be  added  if  liked.  Place  fillets  round  dish ; 
pour  sauce  in  centre  and  garnish  with  parsley. 


6  Peppercorns, 
i  Small  Onion. 

\  Blade  Mace, 
i  Tablespoonful  Flour. 
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HADDOCK 

ingredients, 

3  Ozs.  Flour  (Sifted), 
i  Teaspoonful  Lemon  Juice, 
i  Tablespoonful  White  Sauce. 
Smoked  Haddock. 


SAVOURY. 

2  Ozs.  Grated  Parmesan  Cheese. 

3  Ozs.  Butter. 

2  Yolks  of  Eggs. 

Paprika  and  Cayenne  Pepper. 


Method. 

Prepare  a  short  crust  paste  with  the  flour,  two  ounces  butter,  a 
pinch  of  cayenne,  one  ounce  cheese,  and  one  yolk  of  egg,  lemon  juice, 
and,  if  necessary,  a  little  water.  Put  half  a  small  haddock  in  a  tin 
with  a  little  butter  into  the  oven  for  ten  minutes  ;  remove  the  skin 
and  bones,  and  chop  the  flesh  finely  ;  mix  with  the  remainder  of  butter 
and  cheese  ;  season  with  paprika,  moisten  with  the  sauce  and  half  a 
yolk  of  egg  ;  roll  out  the  paste  one -eighth  of  an  inch  thick  ;  cut  into 
small  rounds  ;  place  some  mixture  on  the  centre  of  each  ;  pack  up  the 
edges  to  form  a  triangular  shape  ;  brush  over  with  egg  ;  sprinkle  a  tiny 
pinch  of  paprika  on  each ;  bake  in  a  moderate  oven  for  ten  minutes. 
Serve  hot.  j 
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HOMARD  A  LA  BRETONNE. 

ingredients. 


12  Prawns. 

|  Pint  Mayonnaise  Sauce. 
|  Pint  Cream, 
i  Truffle. 


2  Pints  Aspic  Jelly, 
i  Lobster, 
i  Endive. 

A  Little  Mustard  and  Cress. 


I^eth©d. 

Line  a  Bretonne  border  mould  with  aspic  jelly  ;  decorate  with 
fancy  shapes  of  truffle  ;  coat  mould  with  aspic  mayonnaise  ;  chop 
two  ounces  lobster  finely  and  mix  with  one  gill  mayonnaise  sauce  and 
one  gill  and  a  half  aspic  jelly  ;  season  well,  and  fill  mould  with  mixture  ; 
line  six  small  egg  moulds  with  aspic  jelly  ;  pound  four  ounces  lobster 
with  one  gill  cream  ;  pass  through  a  wire  sieve  and  add  two  gills  aspic 
jelly  ;  season  and  colour  with  cochineal ;  fill  moulds  in  alternate  layers 
with  puree  and  aspic  mayonnaise  ;  when  firm  take  cream  from  moulds  ; 
stand  the  egg  moulds  on  the  border  ;  fill  centre  with  dressed  salad  ; 
decorate  with  endive,  cress  and  prawns. 
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FISH  PUDDING. 


ingredients. 

3  Lbs.  White  Fish  (as  in  x  Pint  Milk. 

season).  1  Oz.  Flour, 

i  Oz.  Butter.  Bread  Crumbs. 


Skin  and  bone  the  fish  ;  boil  in  the  milk  till  tender  ;  pour  off  milk, 
and  mix  with  it  flour  and  butter  ;  flake  the  fish  ;  place  fish  and  sauce 
in  alternate  layers  in  pie  dish  ;  cover  with  bread  crumbs,  and  bake  in 
a  hot  oven  to  a  light  brown. 
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KEDGEREE. 


Ingredients. 

i  Lb.  Cold  Fish. 
i  Teaspoonful  Mustard, 
i  Teacupful  Milk. 

Pepper,  Salt  and 


1  Teacupful  Boiled  Rice. 

2  Hard-boiled  Eggs. 

Cayenne  to  taste. 


Method. 

Pick  fish  carefully  from  bones ;  flake  it 
other  ingredients ;  bake  about  half  an  hour. 


chop  the  egg  ;  mix  with 
Serve  hot. 


CROUTES  A  LA  MERLUCHE. 


Ingredients. 

i  Findon  Haddock.  I  Hard-Boiled  Yolk  of  Egg. 

i  Uncooked  Yolk  of  Egg.  2  Ozs.  Butter. 

Chopped  Parsley,  Cayenne,  Pepper  and  Salt. 

A  Few  Rounds  of  Fried  Bread. 


Method. 

Keep  the  bread  warm  in  the  oven.  Skin,  bone  and  cut  the  haddock 
small ;  put  in  pan  with  butter ;  stir  until  the  fish  is  creamy ;  add 
seasoning  and  yolk  of  raw  egg  ;  thoroughly  heat ;  place  in  small  heaps 
on  each  round  of  bread ;  sprinkle  with  hard-boiled  yolk  of  egg  (sieved) 
and  chopped  parsley. 
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SARDINE  EGGS, 

ingredients. 

3  Hard-Boiled  Eggs.  Young  Lettuce  and  Salad 

Vinegar,  Pepper  and  Salt,  Dressing. 

8  to  12  Sardines. 


Method. 

Cut  eggs  lengthwise ;  remove  the  yoke  carefully ;  skin,  bone,  and 
chop  sardines ;  season  with  a  few  drops  of  vinegar  and  with  pepper 

and  salt ;  fill  the  cases  with  the  mixture,  chop  yolks  finely  and  scatter 
on  the  top.  Serve  on  lettuce  with  salad  dressing. 
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FISH  CAKES. 

Ingredients. 

j  Breakfast-cupful  Mashed  i  Breakfast-cupful  Cooked 

Potatoes.  Fish, 

i  Egg.  i  Oz.  Butter. 

Pepper  and  Salt. 


Method. 

Mix  all  the  ingredients  together  ;  then  form  into  round  cakes ; 
brush  over  with  egg,  cover  with  fine  bread  crumbs  ;  fry  a  golden  brown 
in  smoking-hot  fat. 
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POTTED  SALMON. 

Ingredients. 

1  Tin  of  Best  Salmon,  or  Remains  of  Cold  Salmon. 

2  Ozs.  Butter.  2  0zs.  Bread  Crumbs. 

A  Little  Nutmeg,  Mace,  Pepper,  Cayenne  and  Salt. 


Pound  the  salmon  and  bread  crumbs  in  a  mortar  ;  when  quite 
smooth  add  other  ingredients,  and  again  pound  as  smooth  as  possible 
put  into  shallow  glass  dishes,  and  cover  with  melted  butter. 


45 


PLAICE  A  LA  TORQUE. 


Ingredients. 

i|  Lb.  Plaice.  i  Oz.  Bread  Crumbs. 

J  Pint  Stock.  J  Lemon. 

3  Sprigs  of  Parsley.  Pinch  Sweet  Herbs. 

2  Eggs.  Pepper  and  Salt  to  Taste. 

Method. 

Remove  the  black  skin,  head  and  fins  from  the  fish ;  raise  the 
fillets  from  the  backbone  on  the  skinned  side ;  fill  with  forcemeat 
prepared  as  below ;  butter  a  tin  ;  lay  fish  on  ;  place  small  pieces  of 
butter  on  top  ;  pour  stock  round ;  bake  half  an  hour  ;  dust  browned 

crumbs  over,  and  garnish  with  bits  of  red  lobster,  boiled  egg  and 

Parsley.  Serve  with  the  liquor  from  fish  poured  round. 

Forcemeat. — Grate  rind  of  lemon,  beat  eggs,  and  mix  bread  crumbs, 
lemon  and  herbs  therewith ;  add  juice  of  half  a  lemon. 
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STEAMED  PLAICE  FOB  AN  INVALID. 

Ingredients. 

1  Plaice.  A  Tiny  Piece  of  Butter. 

2  Plates.  A  Saucepan  of  Boiling  Water. 

Method. 

Fillet  the  fish.  Skin  the  fillets.  Wash  them  and  dry  thoroughly. 
Grease  one  of  the  plates.  Lay  the  fillets  on  it.  Cover  with  the  other 
plate.  Stand  on  the  saucepan  of  boiling  water.  Steam  for  \  an  hour. 
Serve  very  hot. 

t 

The  fish  should  look  white  and  milky. 
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FILLETS  OF  SOLE  WITH  SHRIMPS. 

Ingredients. 

1  Sole.  £  Pint  Picked  Shrimps. 

2  ozs.  Butter.  i  oz.  Flour. 

h  Pint  Fish  Stock  or  Milk.  Seasoning. 

Method. 

Fillet  the  sole,  chop  the  shrimps,  add  to  them  half  the  butter  melted 
and  a  little  seasoning.  Spread  a  layer  of  the  mixture  on  each  fillet  and 
tie  with  strings  ;  place  on  a  greased  baking  tin,  squeeze  over  a  little 
lemon  juice.  Cover  with  a  buttered  paper  and  bake  twenty  minutes. 
Make  a  sauce  with  the  rest  of  the  butter,  the  flour  and  stock.  Dish  up 
the  fish  and  pour  the  sauce  over. 
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LOBSTER  PIE. 


Ingredients. 

i  Tinned  Lobster  (small). 

1  oz.  Flour. 

2  ozs.  Butter. 

\  Pint  Milk. 

1  Yolk  of  Egg. 

2  Tablespoonfuls  of  Parsley, 
i  Egg  (hard  boiled). 


Pepper. 

Salt. 

Nutmeg. 

Cayenne. 

Lemon  juice  to  taste. 

2  Tablespoonfuls  of  Bread 
crumbs. 


Method. 

Cut  up  lobster  into  a  pie  dish  and  season  with  salt,  pepper,  and 
squeeze  of  lemon  juice.  Melt  butter  in  a  saucepan,  add  flour,  put  in 
milk  by  degrees.  Add  nutmeg  and  cayenne  to  taste  and  drop  in  the 
yolk  of  egg.  Pour  over  the  lobster  this  sauce  now  made,  cover  with 
breadcrumbs,  put  little  bits  of  butter  on  the  top  and  bake  in  a  hot  oven 
for  ten  minutes.  Pass  the  yolk  of  the  hard  boiled  egg  through  a  sieve ; 
chop  white  finely,  and  ornament  top  of  pie  with  these  and  parsley. 
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LOBSTER  SALAD. 


Ingredients. 

1  Lobster. 

2  Eggs  (hard  boiled). 


Salad  as  in  Season  (Lettuce,  Endive 
Cress,  Chopped  Beetroot,  Cucumber). 


For  Dressing  : — 

2  Tablespoonsful  Salad  Oil. 
i  Teaspoon ful  Mustard. 

£  Teaspoonful  Anchovy  Sauce. 


2  Tablespoonsful  Vinegar. 

2  Eggs  (yolks  only). 
Cayenne  and  Salt  to  Taste. 


Metiied  For  Dressing.  Mix  to  the  consistency  of  cream. 

For  the  Salad.  Take  the  meat  from  body  of  lobster  and  cut  into  small  pieces. 
Add  half  the  salad.  Separate  white  and  yolks  of  eggs  :  Mince  the  White  fine  :  rub 
yolks  through  a  sieve  and  the  coral  of  the  lobster.  Place  on  a  glass  dish  and  garnish 
with  remainder  of  salad.  If  desired,  a  few  prawns  may  be  added  to  the  garnishing. 


Alternative  Method. 


Take  two  or  three  lettuce,  wash  them  and  shred  coarsely.  Make  a  bed  of 
lettuce  on  the  dish  and  lay  on  it  at  intervals  the  finest  pieces  from  tails  and  claws  of 
lobster.  Lay  on  this  some  watercress,  endive,  or  mustard  and  cress,  with  the  rest 
of  the  lobster  amongst  it.  Mix  soft  matter  from  the  head  with  the  dressing  and 
pour  into  centre  of  dish,  arranging  head  in  the  centre.  Garnish  with  sprinkling 
of  fine  cress,  hard-boiled  egg,  cucumber  and  beetroot.  Sprinkle  some  powdered 
lobster  coral  over  the  whole. 
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OYSTER  SAVOURIES. 


Ingredients. 

J  Score  Oysters, 
i  oz.  Flour. 

i  Tablespoonful  Cream. 


J  Pint  Stock  or  Milk. 
Bacon,  in  thin  slices. 


i  oz.  Butter. 


A  little  Mace  and  Seasoning. 


Method. 


Beard  and  cut  up  the  oysters.  Make  a  sauce  of  the  butter,  flour  and 
stock  ;  add  the  oysters  ;  stir  in  the  cream  ;  add  mace  and  seasoning  to 
taste.  Stand  till  cool.  Place  a  little  on  each  strip  of  bacon  ;  roll,  dip  in 
batter  and  fry  in  hot  fat. 

Make  the  batter  thus  : 

2  oz.  Flour.  i  Egg. 

i  Teaspoon ful  Salad  Oil.  Salt. 

A  little  Water. 

Break  the  yolk  into  the  flour  and  mix  with  oil  into  stiff  paste  ;  whisk 
white  of  egg  and  stir  in  before  using. 


Savouries,  Entrees,  etc 


52 


POTTED  TOMATO  PASTE  (VEGETARIAN). 

Ingredients. 

3  Large  Tomatoes.  i  Oz.  Grated  Cheese. 

3  Eggs.  i  Oz.  Butter, 

i  Small  Onion,  chopped  fine.  Celery,  Salt. 

Method. 

Peel  tomatoes  and  cut  up  ;  place  in  small  stew*pan  with  butter, 

onion  and  seasoning  ;  stew  till  tender  ;  mash  into  a  smooth  paste  ; 

beat  eggs  well  and  stir  in  ;  simmer  till  it  becomes  thick  ;  add  cheese 
just  before  removing  from  fire ;  place  in  shallow  pots,  and  when  cold 
cover  with  melted  butter. 
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RICE  FRITTERS  (VEGETARIAN). 

Ingredients. 

i  Teacupful  Rice.  3  Eggs. 

A  Little  Chopped  Parsley,  Salt  and  Pepper  to  taste. 

Method.  • 

Put  rice  in  one  pint  of  boiling  water ;  place  in  jar  in  oven,  and 
add  water  till  rice  is  thoroughly  soft  and  will  not  absorb  more  (all  the 
water  must  be  absorbed,  or  the  fritters  will  break  in  frying)  ;  stir 
unbeaten  eggs  thoroughly  into  warm  rice  ;  add  parsley  and  seasoning  ; 
melt  a  little  butter  in  frying  pan  ;  drop  in  mixture  a  tablespoonful 
at  a  time  ;  place  on  hot  dish,  and  keep  warm  till  all  are  fried.  Serve 
very  hot. 
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CHEESE  SOUFFLE  (VEGETARIAN). 

Sngrediesits. 

2  Ozs.  Butter.  i  Gill  Milk.  2  Eggs. 

3  Ozs.  Grated  Cheese.  3  Ozs.  Bread  Crumbs. 

A  Piece  of  Onion  (size  of  a  Barcelona  Nut)  chopped  fine. 

Method. 

Beat  the  yolks  of  both  eggs  and  the  white  of  one  ;  mix  all  together  ; 
pour  into  a  buttered  pie  dish  ;  put  pieces  of  butter  on  top  ;  bake  slowly 
for  forty-five  minutes. 


SAVOURY  LENTIL  RISSOLES  (VEGETARIAN). 

Ingredients. 

i  Breakfast-cupful  Lentils.  3  Ozs.  Bread  Crumbs. 

1  Egg.  1  Small  Onion.  Sweet  Herbs. 

Seasoning. 

Method. 

Boil  lentils  with  onion  till  soft ;  take  onion  out  ;  mix  with  egg, 
herbs  and  seasoning  ;  roll  in  egg  and  bread  crumbs  ;  fry  in  hot  cocoanut 
butter. 
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BRAISED  RABBIT  WITH  MUSHROOMS, 


ingredients, 

i  Young  Rabbit, 
i  Potato. 

A  Little  Mace,  Nutmeg  and 
Peppercorn. 


|  Lb.  Mushrooms, 
i  Onion. 

6  Cloves, 
i  Gill  Stock. 


A  Little  Carrot  and  Turnip. 


Method. 

Cut  rabbit  into  joints,  and  roll  each  in  flour  ;  dip  them  into  deep 
fat  (that  is  dripping  in  a  deep  frying  pan,  brought  to  boiling  point)  ; 
let  them  stay  for  two  minutes  ;  remove  to  braising  pan  ;  treat  mush¬ 
rooms  in  same  way  ;  grate  onion,  carrot,  turnip  and  potato  into  the 
braising  pan  ;  add  the  stock  and  seasoning  ;  braise  slowly  for  two 
hours.  No  water  must  be  used.  Serve  with  rice  or  haricot  beans. 


ENTREE  OF  SWEETBREADS* 


ingredients. 

A  Calf’s  Sweetbread.  6  Ozs.  Flour. 

3  Ozs.  Butter.  i  Egg. 

|  Teaspoonful  Baking  Powder.  Salt. 

Seethed. 

Stew  sweetbreads  in  milk  until  tender  ;  skin  them  ;  make  light 
pastry  of  the  other  ingredients,  rolling  it  at  least  seven  times  ;  line 
little  patty  pans  with  the  pastry  and  fill  with  the  sweetbreads ;  cut 
up  very  fine.  Season  to  taste. 
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Ingredients. 

Sweetbreads. 


SWEETBREADS. 

i  Oz.  Glaze. 


Method. 

Steep  the  sweetbreads  in  cold  water  for  two  hours,  changing 
the  water  several  times ;  drop  them  into  boiling  water  for  three 
minutes ;  lift  into  cold  water  for  fifteen  minutes ;  stew  gently  till 
cooked ;  place  in  dripping  tin,  and  brown  quickly  under  gas  grill  or 
in  front  of  quick  fire;  mix  glaze  with  gravy,  and  strain  round  the 
sweetbreads 
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VEAL  CREAM. 


Ingredients. 

\  Lb.  Veal. 

2  Eggs. 

2  Ozs.  Butter. 
Squeeze  of  Lemon. 


3  Ozs.  Bread  Crumbs. 

1  Pint  Milk. 

2  Tablespoonfuls  Cream. 
Pepper  and  Salt. 


Method. 

Shred  the  veal  down  finely  with  sharp  knife  and  press  through 
wire  sieve  ;  put  into  basin  with  bread  crumbs  and  seasoning  ;  melt 
butter  and  add  it  to  milk  in  white-lined  saucepan  ;  add  this  to  mixture 
in  basin  ;  switch  in  eggs  ;  put  into  little  buttered  tins  and  steam  for 
twenty  minutes.  Serve  with  sauce  as  below. 

Sauce.  —Melt  one  ounce  butter  ;  stir  with  it  half  an  ounce  of  flour  ; 
add  one  gill  milk,  and  if  possible  one  gill  of  stock  made  from  scraps  of 
veal ;  stir  well  till  it  boils. 
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ENTREE 

Ingredients. 

The  remains  of  Cold  Roast 
Fowl. 

3  Onions. 

2  Ozs.  Butter, 
i  Teaspoonful  Flour, 
i  Teaspoonful  Sugar. 


OF  FOWL. 

i  Apple. 

1  Tablespoonful  Curry 

Powder. 

2  Tablespoonfuls  Vinegar, 
i  Pint  Gravy. 

Salt  and  Pepper  to  taste. 


Method. 

Cut  onions  into  slices  ;  mince  apple  ;  fry  these  in  butter  ;  add 
pepper  and  salt,  curry,  vinegar,  flour  and  sugar.  When  onion  is  brown, 
put  in  gravy  (which  should  be  made  from  bones  and  trimmings 
of  fowl),  and  stew  for  three-quarters  of  an  hour  ;  add  fowl,  cut  into 
nice  sized  pieces ;  let  it  warm  through ;  then  serve,  garnishing  the 
dish  with  boiled  rice. 
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FRICASSEE  OF  CHICKEN. 

Ingredients. 

Remains  of  Cold  Chicken, 
i  Blade  Mace. 

|  Oz.  Flour. 

Sippets  of  Fried  Bread. 

Method. 

Cut  chicken  into  small  pieces ;  take  off  skin ;  simmer  this  with 
any  odd  bits  in  milk  with  mace  for  fifteen  minutes ;  strain  ;  melt 
butter  and  well  stir  in  flour  without  browning ;  add  milk  gradually ; 
season  and  stir  till  it  boils  ;  place  chicken  in  same,  and  simmer  gently 
till  hot  through.  Serve  with  sippets  of  fried  bread  and  small  rolls  of 
bacon. 


|  Lb.  Bacon, 
i  Oz.  Butter, 
j  Pint  Milk. 
Pepper  and  Salt. 


6i 


FILLETS  OF  CHICKEN  AND  SUPREME  SAUCE. 


ingredients. 

Breasts  of  2  Chickens. 

Small  Bottle  Preserved 
Mushrooms, 
i  Small  Onion. 

J  Pint  Stock. 

Pepper  and 


Method. 


A  Little  Flour. 

Cooked  Ham  or  Tongue. 

1  Oz.  Butter. 

2  Tablespoonfuls  Cream. 
Juice  of  i  Lemon. 

Salt. 


Skin  the  breasts  of  chickens  and  divide ;  sprinkle  with  lemon 
juice  and  place  in  stew-pan  with  the  stock,  the  liquid  from  mushrooms, 
and  onion  (sliced)  ;  simmer  slowly  for  one  hour  ;  melt  butter  and  add 
flour,  and  mix  into  smooth  paste  ;  add  gravy  from  the  stew-pan  and 
also  seasoning  ;  boil  for  five  minutes  ;  strain  into  another  pan  ;  add 
mushrooms  ;  heat  and  add  cream  ;  dish  the  fillets  round  a  dish  ;  coat 
them  with  the  sauce  ;  arrange  mushrooms  in  centre,  and  garnish  with 
half-rounds  of  cooked  ham  or  tongue  made  hot  in  clear  stock. 
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TOMATO  PIE  (VEGETARIAN). 

Ingredients. 

Tomatoes.  Onions. 

Bread  Crumbs.  Butter. 

Method. 

Boil  and  cut  up  onion  ;  slice  tomatoes ;  butter  pie  dish  and  line 
with  bread  crumbs  ;  cover  with  layer  of  tomatoes  ;  put  on  more  bread 
crumbs,  with  a  piece  of  butter  ;  then  a  layer  of  onions  ;  and  so  on, 
till  the  dish  is  full ;  season  to  taste,  and  finish  with  bread  crumbs. 
Bake  in  quick  oven  for  twenty  minutes. 
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PIGEON  PIE. 


Ingredients. 


4  Pigeons. 

4  Ozs.  Ham. 
Butter, 


\  Lb.  Steak. 
3  Eggs. 
Stock. 


Pepper  and  Salt  to  taste. 


Method. 

Prepare  and  skin  the  birds  ;  cut  into  halves,  rubbing  each 
piece  with  a  mixture  of  pepper  and  salt ;  place  the  steak,  cut  into 
small  pieces  rolled  in  the  seasoning,  in  a  pie  dish ;  place  the  birds 
thereon  ;  put  a  bit  of  butter  and  ham  on  or  near  each  piece  ;  and  pour 
in  as  much  stock  as  will  stop  short  of  boiling  over  ;  boil  the  eggs  hard, 
slice,  and  put  into  pie  before  covering  ;  cover  with  good  pie  crust, 
taking  care  to  cut  hole  in  the  centre  ;  glaze  with  yolk  of  egg  very 
thoroughly  ;  bake  in  moderate  oven  for  from  an  hour  to  an  hour  and 
a  half. 
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KIDNEYS  AND  TOMATOES. 

Ingredients. 

3  Sheeps’  Kidneys, 
i  Egg. 

i  Teaspoonful  Chopped 
Onion. 

i  Oz.  Butter. 

Method. 

Skin  the  kidneys ;  divide  them ;  melt  the  butter ;  mix  with 
onion,  parsley,  seasoning  and  egg  ;  cover  the  kidneys  with  this  mixture  ; 
roll  in  bread  crumbs  and  fry  in  hot  fat.  Dish  with  stewed  tomatoes 
or  tomato  sauce. 


I  Teaspoonful  Chopped 
Parsley. 

Bread  Crumbs. 

Tomatoes. 

Pepper  and  Salt  to  taste. 
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LAMB  CUTLETS  WITH  SPINACH. 


Ingredients. 


8  Cutlets. 

Egg  and  Bread  Crumbs. 


i  Oz.  Clarified  Butter. 
Spinach. 


Method. 


Shape  the  cutlets  by  cutting  off  the  chine -bone  ;  trim  off  most 
of  the  fat ;  brush  with  egg  and  sprinkle  with  bread  crumbs ;  season 
with  pepper  and  salt ;  dip  the  cutlets  into  clarified  butter,  and  again 
sprinkle  with  bread  crumbs ;  fry  over  sharp  fire  ;  lay  them  before 
fire  to  drain,  and  arrange  on  dish  with  spinach  in  centre.  The 
spinach  should  be  well  boiled,  drained,  chopped  and  seasoned.  Peas, 
asparagus,  French  beans,  or  mashed  potatoes  may  be  substituted  for 
the  spinach.  ^ 
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BOILED 

Ingredients. 

4  Lbs.  Mutton, 
i  Lb.  Carrots. 


MUTTON 


2  Teaspoonfuls  Capers, 
i  Oz.  Flour. 


i  Breakfast -cupful 


AND  CAPER  SAUCE. 

I  Lb.  Onions, 
i  Lb.  Turnips, 
i  Oz.  Butter. 

A  Little  Vinegar. 
Stock  and  Milk  mixed. 


■> 


Method. 


minutes-  m.  ?aUCepfn  Wth  boilin§  water;  boil  hard  for  five 

utes,  draw  aside  and  simmer  for  from  three  to  four  hours 

having  previously  added  the  vegetables.  Season  to  taste  Serve  2th 

the  Ether  ^  —  —  ov?l  sT 


Sauce.— Melt  butter  ;  add  flour  and 
and  thickens;  add  stock  and  milk- 
vinegar  ' 


i 

i 


a  little  salt  ;  stir  till  it  boils 
then  capers  (chopped)  and 


SAVOURY  STEAK. 

Ingredients. 

i  Lb.  Steak.  3  Tablespoonfuls  Bread 

1  Tablespoonful  Suet.  Crumbs. 

1  Teaspoonful  Chopped  1  Teaspoonful  Dried  Herbs. 

Parsley.  1  Onion. 

Salt  and  Pepper  to  taste. 

1*  Method. 

Mix  the  bread  crumbs  and  the  seasonings  with  a  little  milk ; 
spread  mixture  over  steak  ;  roll  up  and  tie  with  string ;  put  into 
frying  pan  and  fry  with  butter  in  which  the  onion,  thinly  sliced,  has 
been  placed  ;  when  brown,  place  in  stew-pan  with  three-quarters  of 
a  pint  of  water  ;  cover  and  stew  gently  for  two  hours. 
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STEAK  A  L’ESPAGNE. 


Ingredients. 

2  Lbs.  Steak. 

2  Large  Tomatoes. 

Pepper  and  Salt  to  taste. 


1  Large  Onion. 

2  Tablespoonfuls  Grated 


Cheese. 


IVS@4ft©d. 


Have  the  steak  cut  very  thick  (two  inches  if  possible)  ;  place  in 
a  pie  dish  with  a  teacupful  of  water  ;  bake  in  a  brisk  oven  for  thirty 
minutes,  basting  well ;  remove  from  oven,  and  sprinkle  a  little  salt 
and  pepper  ;  slice  the  onion,  and  fry  in  a  little  butter  till  a  golden 
brown  ;  cover  the  steak  with  the.  onion  ;  bake  a  further  fifteen  minutes  ; 
sprinkle  again  with  a  little  salt  and  pepper  ;  cover  with  a  layer  of 
tomatoes  (previously  chopped)  ;  bake  again  for  fifteen  minutes  ;  cover 
with  grated  cheese,  and  replace  in  oven  till  cheese  is  melted.  Serve 
very  hot. 
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PARMESAN  STEAK 


Ingredients. 

2  Ozs.  Macaroni. 

J  Lb.  Fillet  Steak, 
i  Egg. 

Chopped  Parsley. 


i  Teacupful  of  Stock, 
i  Tomato. 

Bread  Crumbs. 

Grated  Parmesan  Cheese. 


Method. 

Cut  steak  into  fingers  ;  roll  in  the  grated  cheese  ;  mix  parsley, 
pepper  and  salt  with  beaten  egg  ;  dip  steak  therein,  brushing  it  well 
over  ;  roll  in  fine  bread  crumbs  ;  place  in  pan  with  hot  fat  sufficient 
to  cover  meat ;  cook  to  nice  brown.  Break  macaroni  into  small  pieces  ; 
boil  in  well -salted  water  for  ten  minutes ;  strain  off  water  and  replace 
with  stock ;  add  tomato  (cut  up),  pepper  and  salt ;  allow  to  cook 
slowly  for  twenty  minutes.  Serve  round  steak. 
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TOAD  IN  THE  HOLE. 

Ingredients. 

1  Lb.  Sausages. 

3  Eggs. 

2  Ozs.  Good  Beef  Dripping. 

6  Ozs.  Flour. 

'Method. 

Make  a  batter  of  the  flour,  milk  and  eggs  ;  let  it  stand  two  hours 
before  cooking  ;  steam  the  sausages  for  five  minutes  ;  put  dripping 
into  pie  dish  in  hot  oven  ;  when  it  boils  pour  in  batter  and  add 
sausages.  Bake  from  three-quarters  of  an  hour  to  one  hour.  If  pre¬ 
ferred,  kidneys  or  steak  cut  into  dice  may  be  substituted  for  sausages. 


i  Teaspoonful  Baking 
Powder, 
i  Pint  Milk. 

A  Little  Salt. 
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INDIAN 

Ingredients. 

2  Lbs.  Steak  or  Mutton 
Cutlets. 

2  Tablespoonfuls  of  Genuine 
Curry  Powder. 

2  Large  Onions. 

2  Tablespoonfuls  Grated 
Cocoanut. 

Method. 


CURRY. 

2  Apples. 

i  Tablespoonful  Flour, 
i  Tablespoonful  Vinegar  or 
Lemon  Juice, 
i  Pint  Stock  or  Gravy. 

J  Oz.  Butter, 
i  Tablespoonful  Cream. 


Cut  onions  into  thin  slices ;  melt  butter  in  enamelled  saucepan 
and  brown  onions  therein  ;  mix  curry  powder  and  flour  into  smooth 
paste  with  the  vinegar  or  lemon  juice  ;  add  stock  or  gravy  ;  when 
onions  are  pale  brown,  dredge  over  them  a  little  flour  to  absorb  butter  ; 
pour  stock  over  onions  and  let  it  come  to  boiling  point ;  cut  meat  into 
small  pieces  and  put  in  saucepan  with  other  ingredients  ;  simmer  for 
two  hours  and  a  half  to  three  hours.  After  it  has  simmered  for  an  hour 
and  a  half,  add  the  apple  (cut  fine)  and  grated  cocoanut ;  when  ready 
to  serve  add  cream.  Serve  with  boiled  rice. 
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VEGETARIAN  PIE. 

Ingredients. 

Macaroni. 

Butter. 

Tomatoes. 

Pepper  and  Salt. 

Method. 

Boil  macaroni  in  well -salted  water  till  tender  ;  place  in  pie  dish 
layers  of  macaroni  and  sliced  raw  tomatoes ;  add  pepper,  salt  and 
small  pieces  of  butter  ;  add  water  in  which  macaroni  was  boiled  to 
barely  cover ;  cover  and  bake  for  thirty  minutes. 
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RISSOLES 

Ingretffents. 

i  Lb.  Minced  Steak, 
i  Dessert-spoonful  Flour. 
A  Little  Milk, 
i  Teaspoonful  Salt. 


(MINCE  BALLS). 

i  Teacupful  Bread  Crumbs, 
i  Small  Onion, 
i  Egg. 

\  Teaspoonful  Pepper. 


Method. 

Chop  onion  very  fine  ;  mix  onion,  bread  crumbs  and  seasonings 
with  the  mince  in  a  basin  ;  beat  egg  and  mix  with  milk  ;  moisten 
mixture  therewith  ;  turn  on  to  floured  board  ;  cut  into  ten  pieces  ; 
flour  hands  well,  and  roll  each  piece  into  a  ball ;  melt  a  little  butter  or 
dripping  in  the  frying  pan  ;  when  thoroughly  hot,  put  balls  in  and  fry 
well  on  both  sides.  Serve  dry  or  with  good  brown  gravy,  as  preferred. 
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MOCK  GOOSE  (COLD  MEAT  COOKERY). 


Ingredients. 

Cold  Mutton. 


Sage  and  Onion  Seasoning. 
Milk  or  Stock. 


Method. 

•w  Cut  cold  meat  into  slices,  and  lay  in  pie  dish  with  alternate  layers. 

oi  the  seasoning  ;  fill  up  with  milk  ;  cover  over  the  dish  ;  stew  in  oven 
for  one  hour. 
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BAKED  POTATO  PUDDING. 


Ingredients. 

i  Lb.  Meat  (Beef  or  Mutton).  i  Gill  Milk, 
xj  Lb.  Potatoes.  2  Ozs.  Suet. 

2  Ozs.  Cheese. 

Method. 

Mince  and  season  meat  ;  if  fresh  meat  is  used,  stew  it ;  boil  and 
mash  potatoes ;  add  suet  and  cheese  ;  mix  with  milk  and  make  into 
two  cakes  ;  fry  one  side  of  each  cake  and  flatten  with  plate  ;  scoop 
hole  in  bottom  cake  and  put  in  mince  ;  lay  other  cake  on  top,  place 
in  oven  till  thoroughly  hot,  dish,  and  surround  with  thick  gravy. 


PRESSED  BEEF. 


Ingredient. 

6  to  8  Lbs.  Brisket. 

4  Ozs.  Brown  Sugar, 
i  Teaspoonful  each  Ground 
Mace  and  Nutmeg. 

J  Teaspoonful  each  Ground 
Cloves,  Pepper,  and 
Mustard. 

i  Onion  stuck  with  4  Cloves. 


1  Carrot. 

£  Leek. 

Thyme,  Marjoram,  and  Bay 
Leaf. 

4  Ozs.  Salt. 

J  Oz.  Saltpetre. 

1 
1 


Turnip. 

Stalk  Celery. 


Aspic  Jelly,  Parsley,  and  Tomato  for  Garnishings. 


Method. 

Mix  all  the  spices ;  trim  the  meat  and  rub  the  mixture  well  in, 
placing  it  in  an  earthenware  pan  ;  let  it  stand  in  a  cool  place  for  from 
five  to  six  days,  rubbing  the  mixture  well  in  twice  or  thrice  daily  ;  at 
the  end  of  this  time  put  vegetables  and  herbs  in  a  stew-pan,  and  half 
fill  with  water  ;  bring  it  to  a  boil ;  skewer  meat  and  tie  to  a  good  shape, 
wiping  with  a  damp  cloth  ;  place  in  seasoned  water  (boiling),  bring  to 
boil,  and  remove  scum  ;  simmer  for  three  hours,  skimming  occasionally  ; 
take  out  meat  and  press  it  between  two  weighted  boards  for  twelve 
hours ;  trim  neatly  with  sharp  knife  ;  place  on  wire  tray  and  glaze 
thoroughly.  Decorate  with  garnishings. 
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OX  TONGUE  WITH  GARNISHINGS* 

Ingredients. 

i  Ox.  Tongue. 

Butter,  Aspic  Jelly  and  Parsley  for  Garnishing^ 

Method. 

Buy  a  salted  tongue  and  soak  for  four  hours  or  longer  in  cold 
water  ;  trim  and  cook  in  stock,  simmering  for  three  hours  ;  skim  off 
all  scum  from  time  to  time  ;  when  boiled,  plunge  in  cold  water  for  a 
few  seconds  and  carefully  skin  the  tongue  ;  trim  it ;  place  on  board 
and  skewer  to  a  good  shape  ;  glaze  thoroughly  ;  place  tongue  on  dishf 
and  decorate  with  creamed  butter  through  a  forcing  bag.  Garnish  the 
sides  with  aspic  jelly  and  parsley. 
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GALANTINE  OF  BEEF. 


Ingredients. 

ij  Lb.  Stewing  Steak. 

|  Lb.  Smoked  Ham. 

2  Eggs. 

\  Teaspoonful  Mixed  Spice 


i  Breakfastcupful  of  Bread¬ 
crumbs. 


i  Tablespoonful  Chopped 
Parsley. 


Pepper  and  Salt  to  taste. 


Method. 


Remove  the  skin  and  fat ;  put  the  steak  and  bacon  through  the 
mincing  machine  ;  add  the  bread  crumbs,  spice  and  parsley  ;  mix 
thoroughly  ;  add  the  beaten  eggs,  pepper  and  salt.  Make  into  a  roll 
on  a  floured  board  ;  tie  in  a  floured  cloth  as  for  roley-poley  ;  sew  down 
the  side  with  cotton  ;  place  in  boiling  water  and  simmer  for  an  hour 
and  a  half.  Take  out  and  roll  again  in  the  cloth  ;  leave  till  cool ;  brush 
over  with  glaze  and  garnish  with  fresh  salad  or  tomato.  ^ 

To  make  glaze. — Dissolve  a  quarter  of  an  ounce  of  gelatine  in  a 
teacupful  of  water  ;  add  one  teaspoonful  of  any  beef  extract ;  brush 
over  with  egg-brush. 
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ABERDEEN  SAUSAGE. 


Ingredients. 

\  Lb.  Steak. 
i  Lb.  Smoked  Ham. 

|  Teaspoonful  Dry  Mustard. 
A  Pinch  of  Sugar. 


i  Egg. 

3  Ozs.  Bread  Crumbs, 
i  Teaspoonful  Pepper. 
J  Teaspoonful  Salt. 


A  Little  Grated  Nutmeg. 


Method. 

Mince  the  raw  steak  and  ham  finely  through  a  mincing  machine  • 
add  bread  crumbs  and  seasoning  ;  beat  egg  well  and  mix  in  ;  make 
into  a  thick  roll  and  tie  in  well-floured  cloth  ;  boil  for  two  hours  ;  when 
boiled,  roll  in  bread  crumbs  and  stand  till  cold. 
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SAUSAGE  MEAT. 


Ingredients, 

2  Lbs.  Pork. 

J  Nutmeg  (Grated). 

1  Teaspoonful  Marjoram. 

2  Teaspoonfuls  Salt. 


J  Lb.  Bread  Crumbs. 

6  Sage  Leaves. 

|  Teaspoonful  Lemon  Thyme, 
i  Teaspoonful  Pepper. 


defiled. 

Mince  pork  very  fine  ;  add  bread  crumbs  and  nutmeg ;  rub 
sage  leaves  very  fine;  add  these  with  remaining  ingredients  and 
mix  thoroughly  ;  make  into  little  cakes  ;  flour  well  and  fry  in  good 
dripping  or  butter.  This  may  be  used  as  a  stuffing  for  turkeys  or 

fowls. 
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RAISED  PORK  PIE. 


Ingredients. 

i  Lb.  Pork, 
i  Teaspoonful  Salt. 
10  Ozs.  Flour, 
i  Gill  Water. 


2  Tablespoonfuls  Water. 
J  Teaspoonful  Pepper. 
2J  Ozs.  Lard. 

J  Teaspoonful  Salt. 


Method. 

Cut  pork  into  small  pieces ;  put  in  basin  with  salt,  pepper  and 
water.  Put  lard  and  water  into  small  pot ;  let  it  boil ;  drop  in  flour 
and  stir  over  fire  for  a  few  minutes  ;  lay  one-third  aside,  keeping  it 
warm  ;  turn  rest  out  on  to  large  board,  and  shape  with  hand  into  a 
round  case,  about  six  and  a  half  inches  across  and  two  and  a  half  deep  ; 
put  in  meat  and  cover  with  rest  of  paste  ;  make  opening  at  top  ; 
brush  over  with  egg,  and  bake  in  moderate  oven  for  an  hour  and  a 
quarter, 
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Ingredients. 


MOCK  CRAB. 


2  Eggs.  A  Little  Butter. 

2  Ozs.  Grated  Cheese.  2  Large  Tomatoes. 

Pepper  and  Salt  to  taste. 


Method. 


Peel,  slice,  and  fry  tomatoes  in  butter  ;  beat  eggs  and  pour  in  as 
tomatoes  are  frying  ;  stir  very  quickly,  and  add  cheese  ;  season  to 
taste  ;  mix  all  well  together,  and  serve  on  buttered  toast. 


POACHED  EGGS  ON  TOAST. 

Toast  and  butter  as  many  rounds  of  bread  as  you  require,  one 
for  each  egg.  If  three  or  four  eggs  are  being  poached,  a  frying  pan 
is  best.  Have  enough  boiling  salted  water  to  cover  ;  break  the  eggs 
one  at  a  time  in  a  cup  ;  place  a  round  cutter  (not  too  large)  into  the 
pan  and  carefully  drop  the  egg  into  it.  This  will  preserve  the  shape 
of  the  egg.  Remove  the  cutter,  and  continue  the  process  till  the 
number  of  eggs  required  are  done  ;  cook  from  two  to  three  minutes. 
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CHEESE  BISCUITS  WITH  ANCHOVIES. 


ingredients. 

8  Cheese  Biscuits.  i  Oz.  Butter, 

i  Egg.  i  Teaspoonful  Chopped 

3  Anchovies.  Parsley. 

Cayenne  to  taste. 

Method. 

Bone  the  anchovies  and  pass  through  a  sieve ;  add  yolk  of 
hard-boiled  egg,  butter,  parsley  and  cayenne  ;  mix  all  together  and 
put  between  biscuits  ;  place  in  oven  to  heat.  Serve  quickly. 

To  make  the  biscuits. — Ingredients— 2  ozs.  cheese,  2  ozs.  flour, 
i  oz.  butter,  i  oz.  lard,  cayenne  and  salt.  Method-Mix  all  ingredients 
into  a  light  paste  with  a  little  water,  seasoning  to  taste ;  roll  out  very 
thin ;  cut  in  squares,  and  bake  in  a  quick  oven  till  a  light  brown. 
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JELLY  AND  DECORATION  FOR  SAVOURIES,  ETC. 


Ingredients. 

1 1  Ozs.  Gelatine. 

2  Eggs  (Whites  and  Shells  only), 
i  Lemon. 

I  Turnip.  I  Onion. 


3  Teaspoonfuls  Vinegar, 
ij  Pint  Water. 

i  Tablespoonful  Beef  Extract, 
i  Carrot. 


A  Few  Cloves,  a  Little  Cayenne  and  Celery  Seed. 


Seethed. 

Soak  gelatine  in  water  ;  put  all  together  in  stew-pan  ;  stir  well 
till  it  boils  ;  simmer  for  ten  minutes  ;  strain  through  jelly -bag  till  clear  ; 
pour  into  mould  and  use  as  required. 

For  Decoration. — Pour  jelly  into  perfectly  clean  tin  to  a  depth  of 
quarter  of  an  inch  ;  when  set,  cut  into  ornamental  design  for  decorating 
hams,  tongues,  chickens,  etc.  It  may  be  tinted  with  cochineal. 

A  Very  Effective  Garnish. — Pour  into  dish  as  before  ;  when  set, 
sieve  equally  the  yolks  of  three  hard-boiled  eggs  which  have  been 
crumbled  fine  ;  make  a  trellis -work  design  with  tiny  sprigs  of  cress  or 
chopped  salad,  beetroot,  or  white  of  boiled  egg  ;  add  more  jelly  ;  stand 
till  cold.  Use  for  turkey,  fowl  or  raised  game  pies. 
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SAVOURY  BALLS 

Ingredients. 

J  Lb.  Bread  Crumbs. 

\  Lb.  Mashed  Potatoes. 
Chopped  Parsley  and  Thyme. 
A  Little  Butter. 


(VEGETARIAN). 

2  Hard-Boiled  Eggs, 
i  Egg  (Uncooked). 

A  Little  Chopped  Onion. 
Pepper  and  Salt. 


Method. 

Chop  hard-boiled  eggs  fine  and  mix  with  dry  ingredients ; 
warm  a  little  butter  and  beat  in  egg  ;  mix  all  together  ;  form  into 
balls ;  dip  into  egg  and  bread  crumbs ;  fry  in  butter  for  fifteen 
minutes.  Serve  hot. 
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SAVOURY  PUDDING. 


(ngredients. 

6  Ozs.  Stale  Bread.  3  Eggs. 

2  Ozs.  Fine  Oatmeal.  Pepper,  Salt  and  Cayenne 

2  Ozs.  Suet.  to  taste. 

Thyme,  Sage  and  Marjoram. 

Method. 

Soak  bread  in  hot  milk  and  allow  it  to  get  cold ;  mix  dry 
ingredients  with  bread ;  beat  eggs  and  mix  well  in ;  melt  some 
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dripping  in  tin  to  boiling  point  ;  spread  mixture  in  with  fork ; 
bake  from  thirty  to  forty  minutes.  Serve  like  Yorkshire  pudding. 


JUGGED  HARE. 


Ingredients. 

i  Hare. 

1  Quart  Strong  Stock. 

Oz.  Flour. 

2  Bay  Leaves. 

i  Sprig  each  Thyme,  Mar¬ 
joram,  Parsley,  Celery 
Top. 


12  Peppercorns. 

2  Ozs.  Butter. 

2  Ozs.  Bacon. 

6  Cloves. 

2  Blades  Mace, 
i  Chili  or  4  Cayenne  Pods. 
1  Onion. 


Cut  the  hare  into  joints  ;  season  with  pepper,  salt  and  cayenne  ; 
melt  butter  in  pan,  and  fry  the  hare  and  bacon  therein  until  they  are 
a  nice  brown  ;  put  into  a  wide-mouthed  jar  and  cover  same  ;  add  stock 
and  put  in  quick  oven  for  twenty  to  thirty  minutes  ;  put  the  onion, 
all  the  herbs  and  spices  in  a  muslin  bag,  and  tie  them  up  ;  add  this  to 
contents  of  pan  and  stew  for  three  hours  ;  melt  a  further  ounce  of  butter 
in  saucepan,  and  stir  in  flour  till  it  is  a  smooth  paste  ;  slowly  stir  this 
into  contents  of  stew- jar.  Served  with  fried  forcemeat  balls  and  black 
currant  jelly. 


RABBIT :  STEWED 


A  LA  FRANCAISE. 


ingredients. 


1  Nice  Young  Rabbit. 

2  Ozs.  Butter. 

i  Lb.  Small  Onions. 

1  Pint  Stock. 

2  Ozs.  Bacon  and  Lean  Ham. 

Pepper  and 


i  Bay  Leaf. 

1  Sprig  each  Thyme  and 
Parsley. 

i  Tablespoonful  French 
Vinegar. 

Salt  to  taste. 


Wash,  dry  and  joint  the  rabbit.  Make  butter  hot  in  the  stew- 
pan  ;  cut  onion  m  slices  and  bacon  in  dice  ;  fry,  with  the  rabbit  till 
brown ;  add  ham  cut  into  strips  ;  the  herbs,  a  few  white  peppercorns; 
and  a  clove  or  two  should  be  tied  up  in  muslin,  so  that  they  may  be 
easily  removed.  Add  the  stock  and  vinegar,  and  simmer  for  two  hours. 

The  age  of  the  rabbit  sometimes  necessitates  longer  cooking.  Season 
just  before  serving. 


GELATINE  OF  RABBIT. 


Cut  a  rabbit  into  joints,  soak  for  two  hours  in  strong  salt  and  water. 
Take  out  the  pieces,  add  salt,  pepper,  and  a  grain  of  cayenne,  and  simmer 
gently.  Take  the  meat  from  the  bones,  cutting  it  into  neat  pieces,  lay 
in  a  mould,  arranging  these  with  two  eggs  and  a  quarter  of  a  pound 
of  ham  cut  small.  Add  to  the  liquid  in  the  saucepan  half  an  ounce  of 
gelatine,  the  bones,  and  simmer  an  hour.  Pour  this  through  a  strainer 
over  the  rabbit,  etc.,  cover,  and  bake  half  an  hour  in  a  moderate  oven. 
Turn  out  when  cold  ;  save  a  little  liquid,  now  a  stiff  jelly,  to  decorate. 
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OMELETTE  SOUFFLE. 

ingredients. 

3  Yolks  of  Eggs.  4  Whites  of  Eggs, 

i  Tablespoonful  of  Sugar.  Flavouring. 

Method. 

Cream  the  yolks  and  sugar  for  ten  minutes,  whip  the  whites  stiff. 
Stir  them  in  lightly.  Grease  small  frying  pan  or  omelette  dish  with  half 
an  ounce  of  butter.  Put  into  hot  oven  for  eight  or  ten  minutes.  A  table¬ 
spoonful  of  jam  may  be  put  into  it  as  it  is  turned  out  and  folded  over. 
Sprinkle  it  with  castor  sugar  and  serve  immediately. 
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SPICED  BEEF. 

Ingredients. 

4  lbs.  Brisket  of  Beef.  i  Teaspoonful  Ground  Pepper, 

i  Small  Nutmeg  (grated).  A  Pinch  of  Cayenne  and  Pepper, 

i  Teaspoonful  Salt.  3  Ground  Cloves. 

Method. 

Mix  spices  and  seasoning  thoroughly.  Bone  beef  and  rub  seasoning 
well  all  over.  Roll  it  into  a  nice  shape  and  tie  in  a  cloth  and  boil  or  stew 
about  three  and  a  half  hours.  Press  between  two  plates  with  weights, 
and  when  cold  trim,  glaze  and  decorate. 


ROAST  VENISON. 


Take  a  piece  of  venison  (haunch,  fillet,  or  small  shoulder),  season 
it  with  veal  seasoning.  Then  make  a  paste  with  flour  and  water,  roll  out 
into  a  sheet  large  enough  to  cover  all  the  joint.  Wrap  the  venison 
in  this  and  wet  the  edges  where  it  is  joined  to  make  it  adhere.  Put  in 
the  oven  to  roast  about  two  hours  or  longer,  according  to  the  size  of 
joint.  Remove  the  paste  and  put  back  in  oven  for  ten  minutes  to  brown, 
basting  well  with  butter.  Serve  with  red  currant  jelly  and  a  rich  gravy 
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to  which  has  been  added  a  little  port  wine. 
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SCRAMBLED  EGGS. 

Ingredients. 

2  Eggs, 
i  Oz.  Butter. 

i  Tablespoonful  Milk. 

Pepper  and  Salt. 

3  Rounds  of  Buttered  Toast. 

Method. 

Make  the  butter  and  milk  hot  in  a  pan  ;  add  the  pepper  and  salt ; 
stir  in  the  beaten  eggs,  using  a  wooden  spoon  ;  stir  till  creamy  ;  pile 
on  the  buttered  toast,  and  garnish  with  parsley. 
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EGG  OMELETTE. 

Ingredients. 

3  Eggs.  i  Large  Tablespoonful  Flour, 

i  Teacupful  Milk.  Salt. 


Method. 

Separate  yolk  from  white  of  eggs  ;  beat  yolk  thoroughly  ;  add 
flour  gradually  and  mix  till  quite  smooth  ;  add  milk  slowly,  beating 
or  mixing  all  the  time  ;  add  white  of  eggs  beaten  stiff.  Melt  a  little 
butter  in  frying  pan  ;  pour  in  mixture  and  cook  over  slow  fire. 
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CHEESE  OMELETTE. 

Ingredients. 

Parmesan  Cheese  (Grated).  2  Eggs. 

1  Teacupful  Bread  Crumbs.  A  Little  Cream. 

A  Little  Butter. 


Method. 

Beat  eggs  well ;  add  bread  crumbs  which  have  been  soaked  in 
cream  ;  beat  all  together  ;  melt  butter  in  frying  pan  ;  put  mixture 
therein  and  fry  till  golden  brown.  Dish  and  pass  red-hot  salamander 
over  ;  cover  with  grated  Parmesan,  and  serve  very  quickly. 
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Ingredients. 

3  ozs.  Maccaroni. 
i  oz.  Butter. 

J  Pint  Milk. 
Pepper. 


MACCARONI  CHEESE. 

3  ozs.  Grated  Cheese. 
\  oz.  Flour. 

Salt. 

Mustard. 


Method. 

Put  the  maccaroni  into  saucepan  with  boiling  water  with  one  tea¬ 
spoonful  of  salt,  and  boil  gently  until  tender  ;  then  take  out  the  maccaroni, 
cut  it  up  into  convenient  sized  pieces,  put  the  butter  and  flour  into  a 
saucepan,  and  stir  over  the  fire  one  minute.  Then  add  the  milk  and 
seasoning  ;  let  it  boil  for  one  minute,  when  put  in  the  maccaroni  arid 
half  the  cheese  ;  turn  it  into  a  dish,  sprinkle  the  rest  of  the  cheese  over 
it,  brown  in  the  oven  or  under  the  grill. 
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WELSH  RARE-BIT. 

Ingredients. 

Buttered  Toast.  Cheese  (Cheshire), 

i  Egg.  A  Little  Milk. 

Mustard,  Pepper  and  Salt  to  taste. 

Method. 

Break  the  cheese  into  the  milk  ;  stir  till  cheese  is  melted ;  add 
seasonings ;  beat  egg  well  and  stir  in,  but  do  not  allow  to  boil ;  have 
ready  slices  of  hot  buttered  toast,  and  pour  the  cheese  over ;  serve 
very  hot. 


ROGNON  A  LA  SURPRISE. 


Ingredients. 

i  Sheep’s  Kidney.  i  Large  Spanish  Onion. 

Method. 

Pare  onion  ;  cut  off  a  lid,  and  scoop  out  sufficient  to  hide  the 
kidney  therein  ;  wash  and  skin  kidney  ;  place  inside  onion,  seasoning, 
with  pepper,  salt  and  butter  ;  replace  lid  of  onion  ;  place  in  small 
tin  with  a  little  water  at  the  bottom  and  a  lump  of  butter  on  the  top  ; 
bake  in  good  oven  for  three  hours.  This  is  a  most  tasty  supper 
dish. 
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TOMATO  SAUSAGES. 

Ingredients. 

\  Lb.  Pork  Sausage  Meat.  i  Pinch  of  Sage. 

I  Gill  Tomato  Pulp.  Some  Bread  Crumbs. 

Pepper,  Salt  and  Cayenne. 

Method. 

Mix  the  sausage  meat,  pulp  and  seasonings  together ;  add  bread 
crumbs  enough  to  make  the  mixture  sufficiently  stiff  to  handle  ;  form 
into  sausage  shape  on  a  floured  board ;  brush  over  with  beaten  egg ; 
toss  on  fine  bread  crumbs,  and  fry  in  deep  fat.  Serve  on  a  lace  paper, 
or  with  tomato  sauce  poured  round. 
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POTATO  SCALLOP  (CANADIAN). 

Ingredients. 

Potatoes. 

Butter. 

Method. 

Pare  and  slice  potatoes ;  place  a  layer  of  these  in  a  pie  dish  ; 
season  with  salt  and  pepper,  and  place  small  pieces  of  butter  over  them  ; 
repeat  with  each  layer  till  dish  is  full ;  cover  the  whole  with  sweet 
milk ;  bake  in  slow  oven. 


Milk. 

Pepper  and  Salt, 


10 1 


POTTED  MEAT. 

Ingredients. 

$  lb.  Steak.  A  Little  Butter. 

£  lb.  Ham.  Pepper  and  Salt, 

i  Small  Blade  Mace.  J  Teacupful  Water. 

Method. 

Put  all  (except  the  butter)  into  a  pie  dish  ;  cover  closely,  and  bake 
in  slow  oven  till  thoroughly  cooked  and  quite  tender  (about  two  hours)  ; 
when  cold,  pass  through  mincer,  having  previously  removed  cloves 
and  mace  ;  mix  minced  meat  with  gravy  and  a  tablespoonful  of  hot 
butter  till  it  looks  like  a  paste  ;  press  into  potted-meat  glasses ;  pour 
hot  butter  over, 
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STEWED  KIDNEYS  ON  TOAST. 

Ingredients. 

3  Sheeps’  Kidneys. 

|  Oz.  Butter, 
i  Teacupful  Brown  Stock. 

3  Round  Pieces  of  Fried 
Bread. 

Squeeze  of 

Method. 

Skin  the  kidneys ;  remove  the  fat  and  cut  each  in  three  or  four 
pieces ;  make  the  butter  hot ;  lay  in  the  kidneys  ;  add  the  stock 
and  lemon ;  simmer  very  gently  till  tender  ;  when  tender,  thicken 
the  gravy  with  the  flour,  and  season  with  the  ketchup,  pepper  and  salt ; 
pile  the  kidneys  on  the  fried  bread ;  pour  the  sauce  over  and 
serve  very  hot. 


Pinch  of  Grated  Lemon 
Rind. 

Pepper  and  Salt, 
i  Teaspoonful  Flour. 

\  Teacupful  Ketchup. 
Lemon  Juice. 
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CORNISH  PASTY. 

Ingredients. 

Pastry. 

Potato. 

Beef  or  Mutton. 

Onion  or  Turnip. 

Pepper  and  Salt  to  taste. 

Method. 

Roll  the  pastry  a  quarter  of  an  inch  thick,  and  cut  a  circle  about 
the  size  of  a  breakfast  plate  ;  slice  the  potato  very  thin,  and  mix  with 
a  little  onion  or  turnip,  also  sliced  very  thin  ;  slice  the  meat  very  thin, 
and  add  pepper  and  salt ;  place  in  layers  on  pastry  and  fold  into  a 
turnover,  crimping  the  edges  with  the  fingers ;  bake  in  a  moderate 
oven. 
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SAVOURY  VEAL  SHAPE. 

Ingredients. 

i  Lb.  Veal.  £  Lb.  Ham. 

£  Lb.  Bread  Crumbs.  i  Egg. 

Parsley,  Thyme,  and  Milk. 

Method. 

Mince  veal  and  ham  finely  ;  mix  with  bread  crumbs,  herbs  and 
seasoning  (to  taste) ;  beat  egg  ;  add  egg  and  milk  to  other  ingredients 
to  form  a  stiff  paste  ;  butter  a  plain  mould,  and  boil  ingredients  therein 
for  two  hours ;  turn  out  and  glaze. 
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COLD  MEAT  SHAPE. 


Ingredients. 


J  Lb.  Cold  Meat.  i  Egg. 

3  Ozs.  Bread  Crumbs.  i  Oz.  Suet. 

A  Little  Milk  or  Ketchup.  \  Teaspoonful 

J  Teaspoonful  Sweet  Herbs.  J  Teaspoonful 

J  Teaspoonful  Salt. 


Curry  Powder. 
Pepper. 


Method. 

Mix  ingredients  well  together  ;  grease  a  plain  mould  ;  put  in 
mixture,  and  steam  for  one  hour. 
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COLD  MEAT  WITH  RICE  IN  MOULD. 


Ingredients. 

|  Lb.  Cold  Meat. 

3  Ozs.  Boiled  Rice. 

2  Tablespoonfuls  Gravy. 

3  Eggs. 


i  Onion. 

i  Teaspoonful  Chopped 
Parsley. 

Salt  and  Pepper  to  taste. 


Method. 

Mince  meat  finely ;  peel,  scald  and  mince  onion  ;  mix  all  the 
ingredients,  binding  with  the  egg  and  gravy  ;  pour  mixture  into  a 
buttered  basin,  and  steam  for  one  hour  ;  thicken  some  stock  with  butter 
and  flour  ;  add  one  teaspoonful  any  good  table  sauce  ;  turn  out  the 
shape,  and  pour  the  gravy  round. 
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higrec’lents. 

|  Lb.  Cold  Meat. 

2  Large  Tomatoes, 
i  Teaspoonful  Salt. 


CANADIAN  PIE. 

2  Tablespoonfuls  Stock. 
4  Ozs.  Macaroni. 

3  Ozs.  Bread  Crumbs. 
Pepper  to  taste. 


Method. 

Boil  the  macaroni  till  soft ;  place  in  pie  dish  ;  mince  or  slice  meat 
and  place  upon  macaroni  ;  add  stock  and  seasonings ;  cover  with 
tomatoes ;  add  bread  crumbs ;  bake  for  one  hour, 
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Ingredients. 


SAVOURY 


£  Lb.  Minced  Meat  (Cooked), 
if  Oz.  Flour. 

i  Teaspoonful  Lemon  Juice, 
i  Pint  Milk.  i  Egg. 

J  Lb.  Flour. 
Pepper,  Salt  and 

Method. 


PANCAKES. 

Oz.  Butter. 

i  Teaspoonful  any  good  Table 
Sauce. 

ij  Gill  Stock. 

Salt. 

Cayenne  to  taste. 


First  make  the  pancakes  thus  : — Sift  flour  into  a  bowl )  add  salt ; 
break  in  the  egg  ;  mix  with  wooden  spoon,  adding  milk  gradually  to 
make  a  smooth  batter  ;  when  half  milk  is  added,  beat  well ;  add  re¬ 
mainder,  and  leave  till  needed. 

Melt  butter  in  pan  ;  add  flour  ;  blend  thoroughly  ;  add  stock 
by  degrees  till  a  smooth,  thick  sauce  is  obtained  ;  stir  in  the  meat  and 
seasoning ;  heat  thoroughly  and  keep  hot. 

To  fry  the  pancakes. — Melt  a  little  lard  or  butter  in  frying  pan, 
and  when  hot  pour  in  quickly  thin  layer  of  batter  ;  when  brown,  turn 
and  brown  other  side  ;  remove  to  hot  plate  ;  place  some  mince  in  centre  ; 
fold  over  ends ;  put  on  hot  dish  ;  keep  hot  till  rest  is  cooked.  Servs 
very  hot. 


STUFFED  TOMATOES. 


Ingredients. 

4  Tomatoes  (ripe,  but  not  too  J  Tablespoonful  Chopped 
soft).  Ham. 

I  Tablespoonful  Bread  J  Teaspoonful  Chopped 

Crumbs.  Parsley. 

Pinch  of  Herbs,  Pepper  and  Salt. 


Method. 

Cut  a  slice  off  the  stalk  end  of  tomatoes,  and  with  a  spoon 
remove  the  pulp,  being  careful  not  to  leave  the  walls  too  thin  ;  rub 
pulp  through  a  sieve  and  keep  out  the  seeds  ;  mix  the  pulp  with  bread 
crumbs,  seasoning  and  ham  ;  fill  the  tomatoes  and  put  on  the  lids  ; 
sprinkle  browned  crumbs  over ;  put  small  piece  butter  on  each 
tomato  ;  bake  on  greased  tin  in  moderately  hot  oven  for  fifteen  minutes. 
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SAVOURY  BATTER  (VEGETARIAN). 

Ingredients. 

i  Large  Tablespoonful  Flour.  i  Egg. 

§  Gill  Milk.  i  Onion. 

i  Teaspoonful  Mixed  Herbs. 


Method. 

Boil  the  onion  and  chop  very  fine  ;  drop  egg  into  flour  and  mix 
well ;  add  milk  gradually  ;  stir  in  the  onion  and  herbs  ;  season  to 
taste  ;  melt  some  butter  in  a  small  baking  tin  ;  when  hot,  pour  in 
mixture,  and  bake  till  nicely  browned.  Serve  with  tomato  sauce. 
If  preferred,  may  be  fried  in  small  fritters,  a  dessert -spoonful  at  a  time. 


Puddings  and  Sweet  Dishes. 
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APRICOT  EGGS. 

Rounds  of  sponge  cake  cut  about  £  inch  thick  soaked  in  juice  from 
a  tin  of  apricots  and  sweetened.  Place  half  an  apricot  on  each  round 
of  cake,  whip  some  cream  (perhaps  along  with  a  little  Strawberry  J  am), 
placing  it  round  to  resemble  a  poached  egg. 

GOOSEBERRY  TRIFLE. 

Ingredients. 

i  Sponge  Cake  (Stale).  2  lbs.  Gooseberries, 

i  Pint  Custard.  i  Gill  Cream  (whipped). 

Sugar. 

Method. 

Place  sponge  cake,  cut  into  pieces,  in  glass  dish  ;  stew  gooseberries 
slowly  one  hour  ;  sweeten  and  pour  over  sponge  cake  ;  when  cool  add 
custard  ;  decorate  with  whipped  cream. 


MILK  JELLY. 


Ingredients. 

i  Quart  Milk, 
i  Oz.  Gelatine. 

'  / 


2  Ozs.  Lump  Sugar. 
Vanilla. 

Pinch  of  Salt. 


Method. 

Soak  gelatine  in  a  little  water  for  two  hours  ;  boil  milk  with  sugar 
and  salt ;  pour  on  gelatine  ;  stir  till  all  is  thoroughly  dissolved  ;  pour 
into  basin  which  has  had  cold  water  in  it  till  moment  of  using. 
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PEAR  MOULD. 


Ingredients. 

6  Pears. 

I  Small  Stick  Cinnamon. 
Sugar  to  taste. 

J  Oz.  Gelatine. 


8  Cloves. 

!  Lemon.  f 

A  Few  Drops  Cochineal, 
i  Pint  Water. 


Method. 

Peel  and  quarter  the  pears  ;  stew  with  cloves,  cinnamon  and  sugar 
in  water  till  tender  ;  colour  with  cochineal ;  place  pears  carefully  in 
fancy  mould  ;  take  one  gill  of  liquor  in  which  they  were  stewed  and 
a  strip  of  lemon  peel  with  juice  of  half  a  lemon,  and  melt  gelatine 
(previously  soaked  in  cold  water)  therein  ;  boil  quickly  for  five  minutes  ; 
when  cool,  pour  over  pears  in  mould. 


APPLE  MERINGUE. 


Ingredients. 

|  lb.  Apples.  i  Pint  Milk. 

2  Tablespoonfuls  Rice.  Little  Sugar. 

Little  Salt. 

Method. 

Boil  rice  until  thoroughly  cooked,  then  put  in  a  pie  dish.  Stew 
apples  and  lay  on  the  top  of  rice.  Have  the  whites  of  two  eggs  beaten 
to  a  stiff  froth  and  place  lightly  on  the  top.  Serve  with  cream  or  custard. 


INVALID’S  JELLY. 


Ingredients. 

1  Knuckle  of  Veal.  I  Lemon. 

|  Lb.  Loaf  Sugar.  4  Eggs. 

2  Sticks  Cinnamon.  2  Quarts  Water. 

Method. 

Boil  knuckle  for  from  six  to  eight  hours  ;  when  cold,  skim  care¬ 
fully  ;  beat  white  of  eggs  to  a  froth  ;  break  up  the  shells  ;  pare  lemon 
very  thin  ;  squeeze  the  juice  ;  mix  all  together  and  boil  in  jelly  pan 
for  fifteen  minutes  ;  add  cupful  cold  water,  and  again  boil  for  five 
minutes  ;  simmer  for  thirty  minutes  ;  strain  through  jelly-bags  and 
pour  into  moulds.  This  is  greatly  improved  if  taken  with  cream. 


A  CHRISTMAS  PLUM  PUDDING. 


Ingredients. 

i  Lb.  Currants, 
i  Lb.  Valencias. 

|  Lb.  Mixed  Peel, 
i  Lb.  Flour. 

\  Nutmeg. 

J  Teaspoonful  Salt, 
3  Eggs. 


i  Lb.  Sultanas, 
i  Lb.  Brown  Sugar. 

|  Lb.  Bread  Crumbs. 

1  Lb.  Suet. 

2  Teaspoonfuls  Spice. 

2  Ozs.  Blanched  Almonds, 
i  Gill  Milk. 


Method. 

Thoroughly  mix  all  the  ingredients  ;  put  in  buttered  basin  and 
cover  with  buttered  paper ;  boil  for  three  hours  ;  before  using,  boil 
for  three  hours  more. 
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PLUM  PUDDING  (NO.  2). 

Ingredients. 


2  Lbs.  Currants, 
i  Lb.  Valencias. 

1 1  Lb.  Suet. 

1  Lb.  Fine  Bread  Crumbs. 

2  Ozs.  Flour. 

2  Large  Carrots. 

4  Ozs.  Apples. 

|  Nutmeg  (Grated). 


1  Lb.  Sultanas. 

2  Lbs.  Brown  Sugar. 

J  Lb.  Mixed  Peel. 

2  Ozs.  Sweet  Almonds. 
2  Lemons, 
i  Potato. 

8  Eggs. 

A  Little  Mixed  Spice. 


Method. 

Stone  and  slightly  cut  the  Valencia  raisins  ;  chop  the  suet  and 
almonds  very  fine ;  thoroughly  beat  the  eggs  and  mix  with  dry 
ingredients  ;  if  more  moisture  be  needed,  add  a  little  milk  ;  thoroughly 
stir  ;  put  in  well-buttered  moulds  or  basins  ;  boil  for  five  hours.  When 
required  for  use,  boil  for  a  further  two  hours.  This  quantity  will  make 
four  good-sized  puddings  which  will  keep  good  for  months. 


GERMAN  PUDDING. 


Ingredients. 

J  Lb.  Bread  Crumbs.  J  Pint  Milk. 

2  Ozs.  Castor  Sugar.  I  Teaspoonful  Butter. 

2  Eggs.  A  Little  Jam. 

A  Few  Drops  Essence  of  Lemon. 

Method. 

Place  bread  crumbs  in  basin,  and  pour  the  milk  (boiling)  upon 
them  ;  cover  with  a  plate  and  stand  for  five  minutes  ;  add  butter, 
and  beat  with  a  fork  ;  add  sugar  ;  beat  eggs  well  and  add,  with  the 
essence  of  lemon  ;  beat  all  thoroughly  ;  grease  a  pudding  basin  and 
sprinkle  sugar  therein  ;  put  in  part  of  mixture  ;  then  one  dessert¬ 
spoonful  jam  ;  add  more  mixture  and  repeat  jam  ;  finish  with  mixture  ; 
cover  with  buttered  paper ;  steam  for  forty-five  minutes. 
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COCOANUT 

Ingredients. 

|  Lb.  Bread  Crumbs. 

3  Ozs.  Castor  Sugar. 

3  Eggs. 

I  Lemon  (Rind 


PUDDING. 

4  Ozs.  Desiccated  Cocoanut. 
2  Ozs.  Butter, 
i  Gill  Milk, 
only  Grated). 


Method. 

Beat  butter  and  sugar  to  a  cream  ;  beat  egg  and  add  ;  add  dry 
ingredients;  mix  thoroughly;  butter  a  basin  and  pour  in  mixture; 
steam  for  three  hours. 
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MARGUERITE  OR  IMPERIAL  PUDDING, 

Also  called  Urney  Pudding. 

Ingredients. 

J  Lb.  Flour.  4  Ozs.  Butter. 

4  Ozs.  Castor  Sugar.  2  Eggs. 

6  Tablespoonfuls  Milk.  Apricot  or  Strawberry  Jam. 

i  Teaspoonful  Baking  Powder. 

Method. 

Rub  butter  into  flour ;  add  sugar  and  baking  powder ;  beat  egg 
with  milk  and  stir  in  ;  do  not  let  mixture  be  too  soft  ;  put  four 
tablespoonfuls  jam  at  bottom  of  well-buttered  basin ;  pour  in 
mixture  ;  steam  for  two  hours. 
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ST.  MUNGO  PUDDING. 


J  Lb.  Flour. 

4  Ozs.  Sultanas. 

2  Teaspoon:! uls  Baking 
Powder. 

i  Egg- 


Nutmeg  or  Vanilla  (for 
Flavouring). 

4  Ozs.  Butter. 

4  Ozs.  Castor  Sugar. 

A  Little  Milk. 


Method. 

Rub  butter  into  flour  ;  add  sugar,  baking  powder  and  sultanas ; 
beat  egg  thoroughly  and  add  milk  (about  a  teacupful)  ;  add 
flavouring  and  mix  with  dry  ingredients ;  pour  into  a  buttered' 
mould  ;  cover  with  a  buttered  paper  ;  steam  for  tw'o  hours  ;  serve 
with  sweet  sauce. 


IRIS  PUDDING. 


Ingredients. 

4  Ozs.  Butter. 

5  Ozs.  Flour. 

2  Eggs. 

A  Little  Milk. 

4  Ozs.  Castor  Sugar. 

$  Teaspoonful  Baking 

Powder. 

2  Teaspoonfuls  Powdered 
Chocolate. 

Vanilla. 

Method. 

Beat  butter  and  sugar  to  a  cream  ;  add  eggs  (beaten),  flavouring^ 
flour  and  baking  powder  ;  add  milk  ;  divide  mixture  into  three 
basins  ;  colour  one  pink  (with  cochineal) ;  add  chocolate  to  a  second  ; 
keep  third  plain  ;  put  alternate  spoonfuls  in  buttered  mould  and  steam 
one  hour.  Turn  out  and  serve  with  custard  sauce. 
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CORNISH  JUNKET. 


Ingredients. 

1  Quart  Milk.  Oz.  Castor  Sugar. 

2  Large  Teaspoonfuls  Rennet.  A  Little  Nutmeg. 

Clotted  Cream. 


Method. 

Warm  the  milk  to  ninety-eight  degrees  ;  add  the  sugar,  pour 
into  a  bowl,  and  add  the  rennet ;  stir  for  three  seconds  ;  put  in  a  glass 
dish  ;  when  set,  sprinkle  with  nutmeg  and  serve  with  cream.  If 
clotted  cream  is  not  obtainable,  use  ordinary  double  cream. 
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LEMON  PUDDING. 

Ingredients. 

4  Ozs.  Flour. 

4  Ozs.  Bread  Crumbs. 

*  i  Egg. 

i  Teaeupful  Milk, 
i  Lemon. 

Method. 

Put  flour,  bread  crumbs,  sugar  and  baking  powder  into  a  basin  ; 
add  suet ;  grate  rind  of  lemon  and  add  ;  squeeze  and  strain  juice  into 
cup  ;  whisk  egg  and  add  syrup  to  it ;  add  milk  and  lemon  juice  to  egg 
and  stir  ;  mix  all  together  ;  pour  into  greased  and  floured  basin  ;  cover 
with  greased  paper  ;  steam  for  two  hours.  Serve  with  sweet  sauce. 

To  make  Sauce. — Ingredients — i  oz.  flour,  i  oz.  butter,  i  oz.  sugar, 
i  breakfast -cupful  milk,  I  egg.  Method — Melt  butter  in  saucepan  ; 
stir  in  flour  ;  add  milk  and  sugar,  and  stir  till  it  boils  ;  whisk  egg  and 
stir  in  when  taking  from  fire. 


4  Ozs.  Suet. 

4  Ozs.  Castor  Sugar, 
i  Dessert -spoonful  Syrup. 
|  Teaspoonful  Baking 
Powder. 
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GRASMERE  PUDDING* 


Ingredients. 

2  Penny  Sponge  Cakes.  i  Packet  Raspberry  Jelly, 

i  Pint  Liquid  Custard.  i  Pint  Whipped  Cream. 

A  Little  Raspberry  Jam. 


Method. 

Cut  up  sponge  cakes  ;  spread  with  raspberry  jam  and  place  in 
bottom  of  glass  dish  ;  dissolve  jelly  ;  when  half  set,  pour  over  sponge 
cakes  ;  leave  till  cold  ;  pour  custard  (cold)  over  cakes  ;  heap  whipped 
cream  high  ©n  dish  ;  sprinkle  with  a  little  pink  sugar. 
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WELCOME  GUEST  PUDDING. 

Ingredients. 

4  Ozs,  Bread  Crumbs. 

2  Ozs.  Sugar. 

ij  Oz.  Candied  Lemon  Peel, 
i  GiU  Milk. 


Method. 

.  hoP.  suet  very  fine ;  blanch  almonds  and  chop  (not  very  fine)  • 
mix  bread  crumbs,  suet,  sugar,  almonds  and  half  the  lemon  peel  *  beat 
eggs  well  and  stir  in  milk ;  mix  with  dry  ingredients  and  add  vanilla  • 
grease  mould  and  place  rest  of  lemon  peel  (cut  into  strips)  inside  so 
as  to  ornament  pudding ;  pour  in  mixture ;  cover  with  buttered 

paper ;  steam  for  one  hour  and  twenty  minutes.  Serve  with  sweet 
sauce. 


2  Ozs.  Suet. 

1 1  Oz.  Almonds. 

2  Eggs. 

i  Teaspoonful  Vanilla. 
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BOILED  BATTER  PUDDING. 


Ingredients. 

J  Teaspoonful  Baking 
Powder. 


4  Ozs.  Flour. 
3  Eggs, 
i  Pint  Milk. 


Method. 

Mix  flour  and  baking  powder;  thoroughly  beat  the  eggs  and 
stir  in  with  a  little  of  the  milk  (cold)  until  a  perfectly  smooth  and 
rather  thin  paste  is  obtained  ;  heat  remainder  of  milk  and  stir  in  to 
the  batter ;  pour  into  a  greased  pudding  basin,  and  boil  hard  for  t\yo 
hours.  Serve  with  raspberry  jam,  or  sweet  sauce,  or  butter  and  sugar, 

as  preferred. 
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BOLTON  PUDDING. 


ingredients. 


3  Ozs.  Flour.  i  Tablespoonful  Lemon 

ij  Oz.  Butter.  Marmalade, 

i  Teaspoonful  Baking  i  Oz.  Castor  Sugar. 

Powder.  i  Egg. 

3  Tablespoonfuls  Milk. 


Method. 

Mix  dr}/  ingredients ;  beat  butter  to  a  cream ;  beat  egg  and 
mix  with  milk ;  mix  all  the  ingredients  except  the  lemon  mar¬ 
malade  ;  put  lemon  marmalade  at  bottom  of  buttered  basin ;  pour 
in  mixture,  and  steam  for  one  hour  and  a  half.  Serve  with  sweet 


sauce. 
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A  GRUMPY  PUDDING  (ECONOMICAL). 

Ingredients. 

1  Lb.  ^lour.  i  Teaspoonful  Baking 

2  Ozs.  Suet.  Powder. 

2  Ozs.  Castor  Sugar.  4  Ozs.  Currants. 

A  Little  Milk.  1  Egg. 

A  Little  Nutmeg. 

Method. 

Chop  suet  and  mix  with  dry  ingredients  ;  beat  egg  and  add  nearly 
breakfast-cupful  skimmed  milk ;  pour  gradually  into  dry  mixture, 
and  thoroughly  stir — it  should  be  rather  thinner  than  a  cake  mixture  % 
grease  a  pie  dish  ;  dust  over  with  sugar  ;  pour  all  in  and  bake  for  one 

hour  and  a  half  or  a  little  longer.  Turn  out  of  dish  ;  dust  over  with 

sugar ;  serve  hot. 


FIG  PUDDING. 


ingredients. 

J  Lb.  Figs. 

4  Ozs.  Flour. 

4  Ozs.  Brown  Sugar, 
i  Teaspoonful  Baking 
Powder. 

A 


1  Egg. 

4  Ozs.  Suet. 

4  Ozs.  Bread  Crumbs, 
i  Teaspoonful  Ground 
Cinnamon. 

Little  Milk. 


Method. 

Beat  egg  and  mix  with  milk ;  mix  well  with  other  ingredients 
pour  into  buttered  basin,  and  steam  two  and  a  half  hours. 
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CANARY  PUDDING. 


Ingredients. 

6  Ozs.  Butter.  I  Teaspoonful  Baking 

4  Ozs.  Castor  Sugar.  Powder. 

6  Ozs.  Flour.  3  Eggs. 

Essence  of  Lemon. 

Method. 

Beat  butter  and  sugar  to  a  cream  ;  sift  in  flour ;  beat  eggs 
(yolks  and  whites  separately) ;  add  yolks  ;  add  whites  ;  add  baking 
powder ;  put  in  buttered  basin  and  steam  for  two  hours. 
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BUCKINGHAM  PUDDING. 


Ingredients. 


4  Ozs. 
3  Ozs. 
3  Ozs. 


Flour.  2  Eggs. 

Butter.  J  Teaspoonful  Baking 

Castor  Sugar.  Powder. 

Rind  of  7|:  Lemon  (grated). 


Method. 


Beat  butter  and  sugar  to  a  cream  ;  add  alternately  eggs  (beaten) 
and  flour  (sifted),  beating  well  between  each  addition  ;  add  lemon  rind  ; 
add  baking  powder  last.  Butter  some  little  dariole  moulds  and  half 
fill  with  mixture  ;  cover  with  buttered  paper  and  steam  for  thirty 
minutes  ;  turn  out  and  serve  with  jam  sauce  poured  round. 

To  make  the  Sauce. — Ingredients — 2  tablespoonfuls  raspberry 
jam  ;  2  tablespoonfuls  sugar  ;  J  pint  water  ;  juice  of  J  lemon.  Method 
— Boil  till  reduced  to  three-quarters  ;  strain  and  pour  round  puddings. 
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HIGH  CHURCH  PUDDING. 

Ingredients. 

6  Ozs.  Suet. 

£  Lb.  Flour. 

i  Teaspoonful  Baking 

Powder. 

i  Teacupful  Raspberry  Jam. 

Method. 

Mix  flour,  suet  and  baking  powder  ;  warm  and  add  the  jam  ; 
add  a  little  milk  if  necessary  ;  turn  into  buttered  basin  ;  boil  for  two 
and  a  half  hours. 
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MARMALADE  PUDDING. 


ingredients. 

5  Ozs.  Bread  Crumbs.  2  Tablespoonfuls  Marmalade. 

|  Pint  Milk.  1  Gz.  Butter. 

2  Ozs.  Castor  Sugar. 

Method. 

Warm  milk  and  pour  on  bread  crumbs ;  add  sugar  and 

marmalade  ;  when  cool,  add  beaten  egg  and  butter  (melted) ;  turn 
into  well-greased  basin ;  cover  with  greased  paper ;  steam  for 
one  hour.  Let  stand  a  few  minutes ;  turn  out  and  serve  with 

sauce. 
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SIR  WATKIN  WYNNE’S  PUDDING. 


Ingredients. 

\  Lb.  Bread  Crumbs.  3  Eggs. 

4  Ozs.  Suet.  4  Ozs.  Marmalade. 

Lb.  Moist  Sugar. 


Method. 

Mix  all  well  together  ;  put  in  buttered  mould  ;  boil  six  hours. 
Serve  with  following  sauce  : — Ingredients — I  large  lemon  ;  4  ozs.  lump 
sugar ;  I  pint  water.  Method — Peel  lemon  and  cut  peel  into  straws ; 
squeeze  and  strain  juice  ;  add  water  and  boil  all  together  for  one  hour  ; 
pour  hot  over  pudding.  N.B. — The  pudding  may  be  boiled  three  hours 
one  day,  and  three  hours  the  next. 
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GGOSEBERRY  FOOL. 

Ingredients. 

i  Quart  Gooseberries.  2  ozs.  Brown  Sugar. 

1  Pint  Milk.  J  Pint  Cream. 

Method. 

Top  and  tail  gooseberries.  Stew  them  in  a  saucepan  with  the  sugar 
and  a  quarter  of  a  pint  of  water.  When  soft  pass  them  through  a  hair 
sieve.  Add  the  milk  to  the  puree  and  mix  thoroughly.  Let  it  get  cold, 
pour  the  mixture  into  a  glass  dish,  whip  the  cream  to  a  stiff  froth,  sweeten 
it  and  put  it  over  the  mixture.  Sprinkle  a  little  pink  sugar  on,  or  some 
chopped  pistachio  nuts,  on  the  top. 
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MACEDOINE  OF  FRUIT. 


Ingredients. 

1  Quart  Lemon  Jelly.  A  Few  Grapes  (Purple  and 

A  Few  Glace  Cherries.  Green). 

1  Tangerine  Orange.  1  Banana. 

Method. 

Melt  jelly  and  pour  into  wet  mould  until  one  inch  deep ;  add 
grapes  ;  stand  till  firm  ;  add  more  jelly  ;  add  cherries  ;  stand  again 
till  firm  ;  add  more  jelly ;  add  tangerine  (peeled)  in  sections  ;  stand 
till  firm  ;  add  more  jelly  ;  add  banana  cut  into  slices  ;  add  rest  of  jelly. 
When  quite  firm  turn  into  glass  dish. 
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SWISS  PUDDING. 

Ingredients. 

6  Ozs.  Bread  Crumbs.  3  Ozs.  Chopped  Suet. 

2  Tablespoonfuls  Sugar.  1  Lb.  Apples. 

3  Tablespoonfuls  Water. 

Method, 

Peel,  core  and  slice  apples ;  stew  in  pan  with  water  and 
sugar ;  mix  bread  crumbs  and  suet ;  butter  a  pie  dish  ;  line  it 
with  crumb  mixture ;  add  a  layer  of  apples  and  crumb  mixture 
alternately ;  finish  with  crumbs ;  bake  in  quick  oven  for  thirty 
minutes. 
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HAMILTON  PUDDING. 


Ingredients. 

3  Penny  Sponge  Cakes.  i  Tablespoonful  Sugar, 

i  Square  Raspberry  jelly.  Raspberry  Jam. 

Whipped  Cream. 


fVSeihod. 

Slice  cakes  and  spread  jam  between  ;  cut  into  small  pieces  ;  fill 
loosely  some  small  plain  moulds  ;  dissolve  jelly  with  sugar  in  pint  of 
hot  water  ;  fill  up  moulds  ;  stand  in  cool  place  until  fully  set ;  turn 
out  in  glass  dish  ;  place  whipped  cream  on  top  of  each. 


QUEEN  OF  PUDDINGS. 


Ingredients. 

i  Oz.  Butter.  2  Eggs. 

1  Oz.  Castor  Sugar.  J  Pint  Bread  Crumbs. 

1  Pint  Milk.  1  Small  Lemon. 

A  Little  Raspberry  Jam. 


Butter  pie  dish  in  which  put  bread  crumbs ;  grate  rind  of  lemon 
and  add ;  boil  milk  and  add ;  beat  yolks  of  eggs  and  add ;  mix 
thoroughly ;  bake  in  moderate  oven  till  firm ;  squeeze  juice  of  lemon 
over ;  spread  a  layer  of  jam  ;  whip  whites  of  eggs  to  stiff  froth  and 
spread  on  top  j  brown  lightly  in  oven. 
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BAKED  LEMON  PUDDING. 

Ingredients. 

3  Lemons.  Eint  Water, 

i  Gz.  Butter.  6  Ozs.  Sugar. 

3  Tablespoonfuls  Cornflour.  3  Eggs. 

Method. 

Grate  rinds  of  lemons  and  boil  with  sugar  and  water;  mix 
cornflour  to  smooth  paste  with  lemon  juice  ;  add  to  lemon  water,  and 
stir  over  fire  till  quite  thick ;  stand  till  cool ;  beat  yolks  of  eggs  ;  beat 
butter  ;  mix  with  other  ingredients  and  stir  thoroughly  ;  pour  into  . 
greased  pie  dish  and  bake  slowly  for  twenty  minutes.  Beat  whites 
of  eggs  to  stiff  froth  with  two  tablespoonfuls  of  castor  sugar  ;  put  in 
rock>r  shape  on  top  of  pudding  and  brown  lightly.  Serve  cold. 


♦ 


LEMON  SPONGE. 


ingredients. 

1  Oz.  Gelatine.  |  Lb.  Lump  Sugar. 

2  Lemons.  3  Eggs. 

1  Pint  Water. 


Method. 

Dissolve  gelatine  in  the  water  ;  add  rind  of  one  and  juice  of  two 
lemons ;  add  sugar,  and  boil  for  ten  minutes,  stirring  all  the  time ; 
strain,  and  when  nearly  cold  add  the  whites  of  eggs ;  whisk  till  ready  ; 
pile  on  a  glass  dish.  \ 
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HONEY-BATTER  PUDDING. 


Ingredients. 


4  Large  Keswick  Apples. 

4  Ozs.  Honey. 

3  Ozs.  Flour. 

i 


2  Ozs.  Currants, 
i  Egg. 
i  Oz.  Suet. 

Gill  Milk. 


Method. 

Peel,  core  and  chop  the  apples ;  clean  the  currants  and  mix  with 
chopped  apples  ;  place  half  this  fruit  mixture  in  greased  pie  dish  ;  add 
half  the  honey  ;  add  remainder  of  fruit ;  add  rest  of  honey  ;  beat  egg 
thoroughly  and  mix  with  milk  and  flour  into  a  smooth  batter  ;  add 
the  suet  (finely  chopped) ;  pour  over  the  fruit,  and  bake  in  a  moderate 

oven  for  an  hour  and  fifteen  minutes. 
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CUP  PUDDING. 


Ingredients. 

6  Ozs.  Flour.  6  Ozs.  Castor  Sugar. 

6  Ozs.  Butter,  3  Eggs. 

Flavouring  to  taste. 


Method. 

Beat  butter  to  a  cream  ;  add  flour  and  sugar  gradually,  beating 
mixture  till  quite  smooth ;  beat  eggs  (whites  and  yolks  separately) ; 
add  yolks  ;  add  whites  ;  butter  small  cups  or  tins  ;  rather  more  than 
half  fill  them  ;  bake  in  brisk  oven  for  thirty  minutes.  Serve  with 
custard  sauce. 
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ANGEL  PUDDING. 


ingredients. 

1  Oz.  Gelatine.  2  Eggs. 

4  Ozs.  Castor  Sugar.  ij  Pint  Milk. 

Settled. 

Soak  the  gelatine  ;  put  it  in  the  milk  and  bring  to 
beat  eggs  and  sugar  together  and  add  to  milk,  stirring  well ; 
a  wet  mould  and  stand  till  cold. 

This  may  be  served  alone  or  with  stewed  fruit. 


thje  boil ; 
pour  into 
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HONEYCOMB  PUDDING. 


Ingredients. 

3  Eggs.  i  Teacupful  Castor  Sugar. 

J  Oz.  Gelatine.  3  Teacupfuls  Milk. 

Flavouring  to  taste. 

Method. 

Dissolve  gelatine  in  milk  ;  beat  whites  of  eggs  quite  stiff  ;  beat 
yolks  well  and  stir  in  the  sugar  ;  stir  yolks  of  eggs  into  milk  and 
gelatine ;  put  in  pan  on  fire  till  it  thickens  like  custard  ;  remove  from 
fire  and  stir  in  whites  of  eggs ;  add  flavouring ;  put  in  a  wet  mould, 
and  serve  cold. 
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CLEAR  SAGO  SHAPE. 


Ingredients. 

1  Teacupful  Small  Sago.  1  Large  Lemon* 

6  Tablespoonfuls  Syrup.  Water. 


Method. 


Soak  sago  in  two  teacupfuls  of  water  over  night.  Put  in  pan  with 
six  teacupfuls  boiling  water  and  boil  till  clear  ;  add  grated  rind  and 

juice  of  lemon,  also  syrup ;  stir  and  boil  till  clear,  and  pour  into  wet 
mould. 


LANGTON 

Ingredients. 

4  Ozs.  Sago. 

A  Dessert -spoonful  Sugar. 


PUDDING. 

Raspberry  jam. 
Custard. 


Method. 

Boil  sago  in  one  pint  of  water  till  clear  ;  pour  into  shallow  dish 
to  cool ;  cut  into  large  squares  and  put  jam  between  each  layer  *  pom- 

custard  on  top.  ’  r 
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PINE-APPLE  PUDDING. 


Ingredients. 

2  Ozs.  Butter.  2  Eggs. 

2  Ozs.  Flour.  i  Small  Tin  Pine-Apple 

2  Ozs.  Sugar.  Chunks. 

2  Teacupfuls  Milk. 

Method. 

Arrange  the  chunks  in  a  pie  dish ;  mix  the  yolks  of  the  eggs  with 
the  sugar  and  pine -apple  juice ;  melt  butter  in  a  pan  and  add  flour 
gradually,  and  then  the  milk  ;  let  boil  for  three  minutes,  stirring  all 
the  time  ;  add  sugar,  juice,  eggs,  and  as  soon  as  it  thickens  pour  over 
chunks  ;  put  the  pudding  in  the  oven  to  heat  through  and  then  leave 
to  cool ;  beat  up  the  whites  stiffly,  and  cover  top  of  pudding  with  them. 


YORKSHIRE  PUDDING. 


Ingredients. 

3  Teaspoonfuls  Flour.  \  Pint  Milk. 

|  Teaspoonful  Baking  Powder.  i  Egg. 

Pinch  of  Salt. 


Method. 

Beat  the  egg,  stir  in  the  flour  gradually,  and  add  the  milk.  Bake 
in  a  flat  tin  in  moderate  oven,  and  before  doing  so,  add  a  teaspoonful 
of  water  and  the  baking  powder. 


LEMON  PIE. 


ingredient. 

2  Lemons  (Rind  and  Juice). 
2  Yolks  of  Eggs. 

1 1  Large  Cupful  Sugar. 


3  Tablespoonfuls  Milk. 

2  Tablespoonfuls  Cornflour. 
Butter  size  of  a  walnut. 


Method. 

Cover  a  dish  with  paste  and  cook  it  slightly  ;  fill  with  the  above 
mixture  and  return  to  the  oven  ;  cook  slowly  till  ready.  Beat  up  the 
whites  of  the  eggs  and  put  on  the  top. 
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DANISH  TART. 

Ingredients. 

1  Round  Sponge  Cake. 

J  Oz.  Gelatine. 

2  Eggs  (Whites  only), 
i  Tablespoonful  Red  Currant 

Jelly. 

Method. 

Soak  gelatine  in  a  little  water  ;  put  it  into  a  pan  ;  add  the  jelly  ; 
hollow  out  the  middle  of  the  cake,  leaving  only  a  shell  ;  fill  with 
apricot  jam  ;  beat  up  the  whites  of  eggs  stiffly  ;  mix  with  them  the 
sugar  ;  with  this  pile  up  the  centre  of  cake  and  smooth  into  a  conical 
shape  ;  brush  sides  of  cake  with  gelatine,  etc.,  and  while  moist  sprinkle 
on  the  almonds  and  pistachio  nuts  (not  too  finely  chopped).  Serve 
on  a  crystal  dish. 


2  Ozs.  Blanched  Almonds. 
A  Few  Pistachio  Nuts. 
t  Tablespoonful  Castor 
Sugar. 

Apricot  Jam. 
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FELIXSTOWE  TART. 


Ingredients. 

J  Tin  of  Apricots. 

2  Tablespoonfuls  Sugar. 

2  Eggs.  A  Little  Milk. 
Cochineal  (Few  Drops). 

2  Tablespoonfuls  Water. 


J  Lb.  Cornflour. 

I  Lb.  Flour. 

I  Lb.  Butter. 

|  Teaspoonful  Baking 
Powder. 


Put  iuice  from  apricots  into  an  enamelled  pan  with  sugar  and 
water  and  bring  to  boiling  point ;  add  apricots,  taking ,  care i  not -to 
break  them  ;  stew  gently  till  soft  ;  remove  apricots,  and  boil  liqu  d 
quickly  until  rather  thick  ;  colour  with  cochineal  and  put  aside  to  cool  , 
put  flour,  cornflour,  and  butter  together  into  a  basin  and  rub  lightly  , 
add  baking  powder,  and  make  into  a  firm  paste  with  the  yolk  of  one 
evg  and  a  little  milk  ;  grease  a  shallow  dish  and  line  it  with  the  paste  , 
mSagrk  the  centre  of  paste  with  a  fork  to  keep  it  flat ;  brush  edges  with 
egg,  and  bake  in  a  hot  oven  for  about  twenty  minutes ;  place  the 
apricots  (their  rounded  side  uppermost)  on  the  paste  and  pour  the 
coloured  svrup  over  ;  beat  up  the  whites  of  eggs  very  stiffly  ;  add  enough 
sugar  to  sweeten  ;  then  with  this  decorate  the  top  of  tart ;  sprinkle  over 
with  some  chopped  pistachio  nuts. 
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FRESH  FRUIT  CHARLOTTE. 


Ingredlonts. 

Fresh  Fruit.  Stale  Bread. 

Sugar  (}  Lb.  to  i  Lb.  Fruit). 

Method. 

Stew  the  fruit  with  a  little  water  ;  cut  the  bread  into  slices  about 
a  quarter  of  an  inch  thick,  removing  all  crust ;  soak  the  bread 
thoroughly  in  the  juice  of  the  fruit ;  press  the  bread  closely  round  the 
sides  of  a  wet  pudding  basin  ;  pour  in  the  fruit  and  juice  ;  cover  with 
soaked  bread,  rather  more  than  filling  the  basin  ;  place  a  flat  plate 
on  the  top  with  a  weight  upon  it ;  let  it  stand  for  three  or  four  hours ; 
turn  out  into  a  glass  dish  and  pour  custard  or  whipped  cream  round. 
N.B. — Currants,  raspberries,  young  gooseberries,  or  stoned  damsons 
are  the  best  fruits  for  this  dish. 


m 


MERINGUES, 


Ingredients. 

6  Eggs  (Whites  only).  9  Ozs.  Icing  Sugar. 


Method. 

Beat  whites  of  eggs  into  a  very  stiff  froth,  adding  three  pinches 
of  sugar  when  beating  ;  when  stiff,  stir  in  sugar  quickly,  but  gently  ; 
warm  a  baking  tin  and  rub  it  over  with  white  wax  ;  put  through  a 
forcing  tube  or  paper  to  form  a  hollow  spiral  shell  ;  bake  in  cool  oven 
till  fawn  colour  (two  to  three  hours).  Fill  in  with  stiff  whipped  cream. 
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RUSSIAN 

ingredients. 

3  Ozs.  Flour, 
i  Oz.  Castor  Sugar. 
Strawberry  Jam. 


PANCAKES. 


3  Ozs.  Butter. 
2  Eggs. 

A  Little  Milk. 


-  S.'S  l:  sr  "t,  ■* 
Snft:  bn,,T" — s:elatnla  wr 

on  eacL  6611  minutes‘  Spread  a  little^ 

5  f  over  >  sprinkle  with  sugar  and  serve  hot. 
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APPLE  FRITTERS. 

Ingredients. 

4  Large  Baking  Apples.  i  Egg. 

2  Ozs.  Flour.  i  Tablespoonful  Water, 

i  Tablespoonful  Cream.  Pinch  Baking  Powder. 

Pinch  of  Salt.  Juice  of  i  Lemon. 

Method. 

Put  flour,  salt  and  yolk  of  egg  into  a  basin  ;  add  cream  and  water  ; 
mix  into  a  smooth  paste  ;  let  stand  for  one  hour  ;  whisk  white  of  egg 
to  stiff  froth,  and  stir  in  gently  with  baking  powder  ;  peel  and  cut  apples 
into  slices  a  quarter  of  an  inch  thick  ;  remove  all  core  ;  squeeze  juice 
of  lemon  over  apples  ;  dip  each  slice  into  batter  and  fry  in  boiling  fat 
(sufficient  to  cover)  until  a  golden  brown  ;  drain ;  dust  castor  sugar 
over  fritters  and  serve  very  hot.  If  preferred,  a  little  ground  cinnamon 
may  be  mixed  with  the  castor  sugar. 
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Ingredients, 


CHARLOTTE  RUSSE. 


i  Gill  Cream. 
i  Oz.  Gelatine. 
Savoy  Biscuits, 
i  Glace  Cherry. 


5  Gill  Milk. 


|  Oz.  Castor  Sugar, 
jelly. 

Angelica. 

io  Drops  Vanilla. 


Method. 

Line  the  side  of  plain  mould  with  Savoy  biscuits,  slightly  trimmed 

in  aS  t°  Cl^-Se  1°  °t.her— the  ends  of  outsides  must  be  cut  off 
to  make  biscuits  stand  well  in  mould ;  run  thin  layer  of  half-set  sweet 

jelly  into  bottom  of  mould ;  place  cherry  in  centre  with  fancifully-cut 
stnps  of  angelica  round  it ;  soak  gelatine  in  cold  milk  *  warm  slowlv 
stirring  all  the  time ;  add  sugar  and  vanilla  ;  whip  cream  ;  strain  milk 
and  gelatine  into  basin  ;  when  nearly  cold  add  whipped  cream-  stir 
m  cool  place  till  it  begins  to  set ;  pour  with  great  care  into  prepared 

wdh  lioken  Telly?  P  01,6  h°Ur  ;  tUrD  011  to  §lass  ^  5  garnish 
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ingredients. 

Some  Stale  Sponge-Cake, 
i  Jar  Cream. 

Raspberry,  Strawberry  or 
Apricot  Jam. 

Candied  Cherries. 


TRIFLE. 

2  Ozs.  Almonds. 

2  Eggs  (Yolks). 

Wine  or  Lemon  Syrup, 
i  Pint  Milk. 

Ratafias. 


Method. 

Cut  the  sponge-cake  in  slices  about  half  an  inch  thick ;  spread 
them  with  jam  and  lay  them  in  a  glass  dish  in  layers  ;  sprinkle  between 
the  layers  the  almonds  (blanched  and  chopped  roughly)  ;  soak  the 
sponge-cake  in  wine,  or  lemon  syrup,  which  forms  a  good  substitute  ; 
boil  the  milk  and  pour  it  over  the  yolks  (beaten) ;  return  to  the  pan  and 
stir  over  fire  until  slightly  thick  (this  must  not  boil  or  the  custard  will 
curdle);  pour  the  custard  all  over  the  sponge-cake  and  allow  to  soak 
for  several  hours  ;  whip  up  the  cream  ;  sweeten  and  flavour  to  taste  ; 
pile  it  high  over  the  trifle  ;  decorate  with  candied  cherries  and  ratafias. 
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HONITON  SPONGE  PUDDING. 


Ingredients. 

3  Eggs.  6  Ozs.  Butter. 

6  Ozs.  Flour.  6  Ozs.  Castor  Sugar. 

Rind  of  i  Lemon  (grated  fine).  4  Ozs.  Sultanas. 

Method. 


Beat  butter  to  a  cream ;  beat  egg  ;  mix  butter,  egg  and  sugar  ; 
stir  in  flour,  beating  all  the  time  ;  butter  a  mould  ;  cover  the  bottom 
with  sultanas  ;  pour  in  mixture  ;  tie  cloth  over,  and  boil  for  two  hours. 
Serve  with  melted  red  currant  jelly. 
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PINE-APPLE  TRIFLE. 

Ingredients. 

i  Lb.  Macaroons. 

1  Pint  Custard. 

2  Eggs  (Whites  only). 

Method. 

Break  macaroon  into  glass  dish ;  cut  pine-apple  small,  and 
place  with  macaroons ;  add  custard  warm  ;  stand  till  cold ;  whip 
cream  with  whites  of  eggs  and  sugar ;  heap  on  top  and  sprinkle  with 
pink  sugar 


i  Tin  Pine-Apple, 
i  Pint  Cream. 

A  Little  Sugar. 
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BANANA  SPONGE. 


Ingred<@nf$. 

6  Bananas.  i  Oz.  Gelatine. 

4  Ozs.  Lump  Sugar.  2  Eggs  (Whites  only). 

Juice  of  {  Lemon.  if  Pint  Water. 

Method. 

Peel  and  pound  bananas;  soak  the  gelatine  in  water  ;  when 
thoroughly  soaked,  add  sugar,  and  heat  over  gentle  fire  till  gelatine 

is  dissolved ;  stand  till  nearly  cold  ;  beat  whites  of  eggs  to  stiff  froth:; 

add  fruit,  and  whisk  well ;  place  in  mould  in  which  cold  water  has  stood 
till  moment  of  using. 
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SPANISH  CREAM. 


Ingredients. 

|  Oz.  Gelatine.  i  Pint  Milk, 

i  Tablespoonful  Castor  2  Eggs. 

Sugar.  Flavouring. 

Method. 

Soak  gelatine  in  milk  for  three  hours  ;  put  on  fire  and  let  it  come 
to  boiling  point ;  beat  yolks  of  eggs  ;  add  to  milk  ;  beat  whites  of 
eggs  with  sugar  to  a  stiff  froth  ;  stir  gently  in  the  milk  ;  add  flavouring, 
and  pour  into  a  mould. 
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PINE-APPLE  CREAM. 

Ingredients. 

1  Small  Tin  Pine-Apple.  j  Oz.  Gelatine. 

3  Ozs.  Castor  Sugar.  J  Pint  Double  Cream. 

Method. 

Cut  half  pine-apple  into  dice  ;  place  gelatine  in  the  liquor  of  the 
pine-apple,  and  when  well  soaked  heat  with  sugar  till  fully  dissolved  ; 
pound  remainder  of  pine-apple  and  stir  in  with  the  gelatine  ;  whip 
cream  well ;  pour  cream  over  puree  and  diced  pine-apple  ;  whip  all; 
together ;  pour  into  mould  in  which  cold  water  has  stood  till  moment 
of  using. 


LEMON  CREAM. 


ingredients. 

3  Lemons. 
3  Eggs. 


i  Gill  Water. 

J  Lb.  Castor  Sugar. 
Oz.  Gelatine. 


Soak  gelatine  in  water ;  add  rind  of  lemons  cut  very  thin  ;  stand 
for  thirty  minutes  ;  dissolve  over  the  fire  ;  strain  and  cool ;  beat  eggs 
and  sugar  together  ;  add  juice  of  lemons  ;  pour  on  gelatine  ;  stir  over 
slow  fire  with  a  wooden  spoon  till  it  begins  to  thicken  ;  do  not  let  it 
boil.  Pour  into  a  wet  mould,  and  serve  cold. 
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LEMON  CREAM  (NO.  2). 

Ingredients. 

i  6d.  Packet  Gelatine.  J  Lb.  Loaf  Sugar. 

4  Lemons.  i  Quart  Milk. 

Method. 

Soak  the  gelatine  in  a  little  milk ;  grate  the  rinds  of  the 
lemons  and  put  into  one  pint  of  milk ;  simmer  slowly  for  thirty 
minutes ;  strain  the  milk,  add  the  sugar,  and  pour  on  to  the 
gelatine  ;  stir  till  dissolved  ;  add  the  other  pint  of  milk  cold  ;  when 
nearly  cold  add  the  juice  of  the  lemons  (strained)  very  slowly  ;  pour 
into  a  wet  mould. 


« 
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APPLE  SHOW. 

Ingredients. 

5  Good  Sized  Apples.  Whites  of  Five  Eggs. 

Rind  of  Half  a  Lemon.  Jib.  Powdered  Sugar. 

Method. 

Peel,  core,  and  cut  apples  into  quarters,  put  them  into  a  saucepan 
with  lemon  peel  and  sufficient  water  to  keep  them  from  burning  (about 
one  gill  water).  When  they  are  tender  remove  peel  and  beat  them  to 
a  pulp.  Let  them  cool  and  stir  them  to  whites  of  eggs,  which  should 
previously  be  beaten  to  a  stiff  froth.  Add  sifted  sugar  and  continue 
whisking  until  mixture  becomes  quite  stiff.  Either  heap  on  glass  dish 
or  in  small  glasses. 
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APPLE  CHARLOTTE. 

Butter  a  pie  dish  and  cover  with  breadcrumbs.  Add  a  layer  of 
sliced  apples  sprinkled  with  sugar,  put  a  few  small  pieces  of  butter 
here  and  there,  then  cover  with  breadcrumbs.  Repeat  this  process 
until  dish  is  full,  taking  care  to  finish  with  crumbs  and  butter  at  the 
top.  Bake  in  moderate  oven  for  three-quarters  of  an  hour  until  brown. 
Serve  with  custard. 
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BAKED  APPLE  PUDDING. 

Take  about  two  pounds  of  apples  and  stew  in  a  pan  with  very 
little  water,  sugar  to  taste  and  flavour  with  cloves  and  grated  lemon 
peel.  Pour  into  a  pie  dish  and  keep  hot. 

Make  a  mixture  of  the  following  : — One  egg  ;  the  weight  of  it  in 
butter  and  sugar  ;  the  weight  of  two  in  flour  ;  one  small  teaspoonful 
of  baking  powder. 

Method. 

Beat  the  butter  with  sugar  to  a  cream,  stir  in  one  egg  and  then 
flour  ;  baking  powder  last. 

Spread  mixture  over  apples  and  bake  in  a  quick  oven  until  set 
a  nice  brown.  Custard  served  with  the  pudding  is  a  nice  addition. 


PANCAKES. 


ingredients. 

4  ozs.  Flour.  i  Egg. 

i  Pint  Milk.  Pinch  of  Salt. 

\  Teaspoonful  Baking  Powder. 

Method. 

Beat  up  the  egg  well,  add  flour  and  milk  gradually,  then  salt.  Let 
the  mixture  stand,  and  before  cooking  add  baking  powder.  Fry  in  good 
dripping. 

FIVE  MINUTES  PUDDING. 

ingredients. 

i  Teacupful  Ground  Rice.  J  Teacupful  Castor  Sugar. 

1  Teacupful  Flour.  i  Egg. 


A  little  Jam. 


Cakes  and  Confectionery. 
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MACAROON  TARTS. 


IngrssSfesits. 

2  Ozs.  Castor  Sugar.  2  Ozs.  Ground  Almonds. 

2  Eggs  (Whites  only). 


Whip  whites  of  eggs  into  stiff  paste;  gently  stir  in  sugar  and 
almonds  ;  -  thoroughly  mix  ;  line  patty  pans  with  pastry  (see  Cream 
Sandwiches)  ;  put  a  small  bit  of  raspberry  jam  in  each ;  fill  up  with 
above  mixture  ;  put  a  cross  of  pastry  lightly  on  top ;  bake  in  moderate 
oven  from  ten  to  fifteen  minutes. 
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HOME-MADE  BREAD  (YORKSHIRE  METHOD). 

Ingredients. 

12  Lbs.  Flour.  4  Ozs.  German  Yeast.  Milk  and  Water. 

1  Dessert-spoonful  Sugar.  3  or  4  0*s.  Salt  (according  to  taste). 

Method. 

Place  the  flour  in  a  large  bowl  and  let  it  stand  near  the  fire  till  slightly  warmed  ; 
cream  the  yeast  with  the  sugar  ;  mix  salt  thoroughly  with  the  flour  ;  make  a  hole 
in  the  middle  of  the  flour  ;  put  in  one  pint  lukewarm  water  ;  add  the  yeast ;  with 
a  knife  stir  in  sufficient  flour  from  the  sides  to  make  the  centre  the  thickness  of 
batter  ;  stir  this  centre  till  quite  smooth  ;  cover  this  sponge  with  dry  flour  to  one- 
quarter  of  an  inch  ;  stand  until  yeast  begins  to  break  through  the  coating  of  flour 
(about  ten  minutes);  have  ready  some  lukewarm  milk  and  water;  add  very 
gradually  to  flour,  stirring  in  with  the  hand,  until  you  have  a  moderately  stiff  dough  ; 
knead  well  for  thirty  minutes  ;  cut  a  deep  cross  in  the  dough  with  a  knife  dipped 
in  flour  ;  cover  with  a  thick  cloth  and  stand  in  warm  place  for  an  hour  and  a  half, 
or  until  it  has  doubled  its  original  bulk  ;  grease  the  bread  tins  ;  mould  dough  into 
loaves  that  will  three-quarter  fill  tins  ;  cover  with  cloth  and  stand  for  thirty 
minutes ;  bake  in  a  quick  oven. 


*74 


SALLY  LUNNS. 

Ingredients. 

J  Lb.  Flour.  i  Egg. 

i  Oz.  Butter.  i  Oz.  German  Yeast, 

i  Oz.  Castor  Sugar.  J  Pint  Milk. 

SiethocL 

Cream  the  yeast  and  sugar  ;  warm  milk  and  add  to  yeast ;  rub 
butter  into  flour  ;  beat  egg  well  and  add  to  yeast  and  milk  ;  mix  all 
together  with  the  hand  ;  knead  till  smooth  and  make  into  two  cakes  ; 
grease  two  cake  tins  and  put  in  dough  ;  let  it  rise  one  hour ;  bake  in 
quick  oven  for  fifteen  minutes.  When  removing  from  oven  brush  over 
with  a  little  warm  butter. 


MILK 

ROLLS. 

Ingredients. 

i  Lb.  Self-Raising  Flour, 
i  Gill  Milk. 

2  Ozs.  Butter, 
i  Teaspoonful  Salt, 

Method' 

Rub  butter  into  flour  ;  mix  into  light  dough  with  milk  ;  make  into 
fancy  shapes  ;  brush  over  with  egg  or  milk ;  bake  in  quick  oven  for 
fifteen  minutes. 


i;6 


BROWN  SCONES. 

ingredients. 

1 1  Lb.  Whole  Wheat  Meal.  i  Oz.  Butter, 

i  Teaspoonful  Castor  Pinch  of  Salt. 

Sugar.  Milk. 

2  Full  Teaspoonfuls  Baking  Powder. 


Method. 

Mix  all  dry  ingredients  and  rub  in  butter;  mix  into  light  dough 

with  sweet  milk;  divide  into  two  round  cakes;  cut  each  into  four, 

* 

bake  in  moderate  oven. 
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CURRANT  TEA  SCONES. 

Ingredients. 

1  Lb.  Flour. 

3  Ozs.  Butter. 

3  Ozs.  Currants. 

2  Teaspoonfuls  Baking 

Powder. 

i  Teaspoonful  Cream  of  Tartar, 

Method. 

Mix  all  dry  ingredients  well  together ;  rub  in  butter ;  beat  egg 
and  add  half ;  add  milk  and  mix  into  stiff  dough ;  divide  into  two ; 
cut  each  into  four ;  brush  over  with  rest  of  egg ;  put  at  once  into  quick 
oven  ;  bake  fifteen  to  twenty  minutes. 


3  Ozs.  Castor  Sugar, 
i  J  Oz.  Candied  Lemon  Peel. 
A  Little  Milk. 

J  Teaspoonful  Bi-Carbonate 
of  Soda. 

i  Egg- 


GRIDDLE  SCONES  (VERY  GOOD). 


Ingredients. 

\  Lb.  Flour. 

2  Ozs.  Sugar. 

|  Teaspoonful  Bi-Carbonate  of 
Soda. 

I  Teaspoonful  Tartaric  Acid. 


2  Ozs.  Butter, 
i  Egg. 

|  Teaspoonful  Baking 
Powder. 

i  Teacupful  Milk. 


Method. 

Mix  che  carbonate  of  soda,  tartaric  acid,  and  baking  powder  with  the 
flour  and  rub  butter  lightly  in  ;  beat  egg  with  sugar ;  add  milk ;  mix 
with  dry  ingredients  to  form  a  soft  dough  ;  divide  into  three  pieces ;  roll 
each  piece  out  into  a  round  scone ;  put  on  a  hot  griddle ;  bake  five 
minutes  over  clear  fire. 
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TEA  SCONE, 

ingredients. 

i  Lb.  Flour.  3  Ozs.  Castor  Sugar, 

i  Oz.  Butter.  i  Teaspoonful  Cream  of 

J  Teaspoonful  Carbonate  of  Soda.  Tartar. 

Buttermilk. 

Method. 

Rub  butter  into  flour ;  mix  dry  ingredients ;  mix  and  add  butter¬ 
milk  ;  grease  cake  tin  and  pour  in  mixture ;  bake  in  moderate  oven  for 
forty-five  minutes. 


SELF-RAISING  FLOUR. 


Ingredients. 

io  Lbs.  Fine  Flour.  4  Ozs.  Cream  of  Tartar. 

2  Ozs.  Bi-Carbonate  of  Soda.  1  Oz.  Fine  Salt. 

Method. 

Mix  thoroughly  and  pass  through  a  fine  hair  sieve. 


CHRISTMAS  CAKE, 


Ingredients. 

12  Ozs.  Flour, 
i  Lb.  Currants. 

4  Ozs.  Candied  Lemon  Peel. 
4  Ozs.  Blanched  Almonds. 

£  Lb.  Butter. 

12  Ozs.  Castor  Sugar. 

Method. 


i  Teaspoonful  Baking 

Powder. 

i  Teaspoonful  Ground 
Ginger. 

4  Ozs.  Citron. 

5  Eggs. 


Beat  butter  and  sugar  into  cream  ;  add  flour,  mixed  with  baking  powder 
and  ginger  ;  add  fruit  and  stir  well  ;  beat  yolks  of  eggs  and  add  ;  beat  whites  of 
eggs  and  stir  gently  in  ;  bake  for  three  and  a  half  hours.  The  almonds  should  be 
chopped  small. 

For  Almond  Paste.— -Ingredients— |  lb.  sweet  almonds  ;  2  eggs  ;  §  lb.  castor 
sugar  ;  i  teaspoonful  orange  flower  water.  Method — Blanch  almonds  and  chop 
very  fine  ;  beat  yolks  of  two  eggs  and  white  of  one  ;  put  almonds,  eggs,  and  sugar 
in  saucepan  ;  stir  over  gentle  fire  till  reduced  to  paste  ;  add  flavouring  ;  spread 
over  cake  and  stand  till  cold. 

For  Icing.— Ingredients — i  lb.  icing  sugar  ;  \  teaspoonful  lemon  juice  ;  2  eggs 
(whites  only).  Method— Pass  sugar  through  fine  hair  sieve  ;  add  lemon  juice  ; 
thoroughly  beat  whites  of  eggs  and  stir  in  gradually  till  sugar  is  moistened  ;  stir  to 
thick  paste  ;  beat  from  ten  to  fifteen  minutes  ;  dip  knife  in  hot  water  and  spread 
smoothly  over  cake  ;  decorate  with  fancy  tubes  and  bag. 
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FRUIT  CAKE. 

Ingredients. 

i  Lb.  Flour. 

J  Lb.  Sultanas. 
i  Lb.  Castor  Sugar. 

4  Eggs. 

6  Ozs.  Butter. 

A  Little 

Method. 

Mix  flour  and  baking  powder  ;  rub  in  butter  ;  add  sugar  \  beat 
eggs  with  milk;  mix  thoroughly  with  dry  ingredients  as  previously 
mixed  ;  add  fruit ;  stir  well ;  put  in  cake  tin  lined  with  well-buttered 
paper ;  bake  in  moderate  oven  for  about  two  hours. 


6  Ozs.  Currants. 

2  Ozs.  Mixed  Peel. 

|  Teaspoonful  Salt, 
i  Teaspoonful  Baking 
Powder. 

Milk. 
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RICH  FRUIT  CAKE. 


Ingredients. 

|  Lb.  Butter.  14  Ozs.  Flour. 

J  Lb.  Castor  Sugar.  §  Lb.  Sultana  Raisins. 

6  Eggs.  J  Lb.  Orange  Peel. 

Method. 

Beat  the  butter  and  sugar  to  a  cream ;  add  eggs  singly,  and 
without  being  beaten  ;  mix  in  the  flour  gradually ;  and  last  add  the 
peel  (cut  into  small  pieces)  and  the  raisins,  which  should  be  washed 
and  dried.  Bake  in  a  moderate  oven  for  about  an  hour  and  a  half. 
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POUND  CAKE* 


ingredients. 

§  Lb.  Flour. 

\  Lb.  Castor  Sugar. 
1  Lb.  Currants. 

5  Eggs. 


!  Lb.  Butter. 

1  Lb.  Sultanas. 

4  Ozs.  Mixed  Peel. 
A  Pinch  Salt. 


X  Teaspoonful  Baking  Powder. 


ftleihed. 

Beat  butter  and  sugar  to  a  cream ;  add  flour  (sifted),  with 
baking  powder  and  salt,  by  degrees  ;  add  eggs,  one  by  one,  beating 
all  thoroughly  with  the  hand  ;  stir  in  fruit ;  place  in  baldng  tin 
lined  with  well-buttered  paper,  and  bake  in  moderate  oven  about  two 

hours. 


ALMOND  SIMNEL. 


Ingredients. 

6  Ozs.  Castor  Sugar, 
io  Ozs.  Flour. 

2  Ozs.  Mixed  Peel. 

6  Ozs.  Butter. 


i  Lb.  Currants. 

4  Eggs. 

i  Teaspoonful  Powder. 
A  Little  Nutmeg. 


Method. 

Beat  butter  and  sugar  to  cream  ;  beat  eggs  well  and  add ;  mix 
baking  powder  with  flour  and  add  gradually  ;  add  fruit  and  flavouring  ; 
mix  well  and  half  fill  a  cake  tin  greased  and  lined  with  greased  paper  ; 
put  in  half  the  almond  paste  (see  below)  ;  fill  tin  with  cake  mixture  ; 
bake  for  four  hours  in  slow  oven.  Before  cake  is  fully  baked,  take 
remainder  of  almond  paste  ;  brush  top  of  cake  round  the  edge  with  white 
of  egg,  and  place  thick  ring  of  paste  thereon. 

For  Almond  Paste. — Ingredients— -6  ozs.  ground  almonds ;  4J  ozs. 
castor  sugar ;  2  eggs  (whites  only).  Method — Mix  ingredients  well 
together ;  stir  in  saucepan  over  slow  fire  till  it  forms  a  ©aste. 


GENOA  CAKE. 


Ingredients. 

|  Lb.  Butter. 

\  Lb.  Sultanas. 

2  Ozs.  Mixed  Peel. 
5  Eggs. 

£  Lb.  Castor  Sugar. 

Method. 


1  Teaspoonful  Baking 

Powder, 
io  Ozs.  Flour. 

2  Ozs.  Sweet  Almonds. 
Rind  of  Lemon  (Grated). 


Beat  butter  to  cream  ;  add  sugar,  and  beat  well  \  beat  eggs, 
and  add  alternately  with  flour  (to  which  the  baking  powder  has  been 
added) ;  add  peel  (finely  chopped) ;  add  sultanas  and  grated  rind  of 
lemon  ;  turn  into  a  tin  lined  with  greased  paper ;  bake  for  an  hour 

and  a  half.  When  cake  has  been  in  oven  for  one  hour,  slice  almonds 
and  lay  on  top. 


WALNUT  CAKE. 


ingredients. 

4  Eggs.  JLb.  Sugar, 

£  Lb.  Flour.  4  Ozs.  Butter. 

i  Teaspoonful  Baking  Powder. 


Beat  sugar  and  eggs  for  twenty  minutes  ;  add  butter  (melted), 
and  stir  in  flour  as  lightly  as  possible,  having  previously  added  baking 
powder,  a  pinch  of  salt  and  flavouring  according  to  taste.  Half  the 
mixture,  and  pour  one  part  into  a  well-buttered  tin  ;  colour  the  other 
half,  and  do  likewise.  When  cake  is  cooked,  cut  each  piece  in  half, 
and  ice  each  piece.  Put  one  on  top  of  the  other,  to  make  cake  of 
four  layers.  Ice  the  top,  and  ornament  with  walnuts. 

Icing. — £  lb.  butter  ;  |  lb.  icing  sugar  ;  £  lb,  walnuts. 


ORANGE  CAKE. 


ingredients, 

i  Lb.  Flour.  |  Lb.  Butter. 

i  Lb.  Castor  Sugar.  2  Oranges. 

A  Little  Icing  Sugar.  4  Eggs. 

1  Teaspoonful  Baking  Powder. 

Method. 

Beat  butter  and  sugar  to  a  cream  ;  beat  eggs  with  tablespoonful 
of  milk ;  sift  flour  through  hair  sieve  *  add  flour  slowly  to  butter  and 
sugar  ;  mix  lightly  but  well ;  when  rather  stiff  add  milk  and  eggs 
gradually  ;  add  grated  rinds  of  oranges  (which  should  be  well  washed 
and  dried) ;  add  baking  powder  ;  pour  mixture  into  buttered  tin,  and 
bake  in  good  oven  for  thirty  minutes.  When  baked,  turn  upside  down 
on  sieve  and  spread  icing  (see  below)  evenly. 

For  Icing.— Squeeze  and  strain  juice  of  oranges  ;  pass  icing  sugar 
through  wire  sieve  ;  add  to  juice  sufficient  sugar  to  give  consistency 
of  double  cream  ;  spread  with  knife  dipped  in  boiling  water. 


Ingredients. 
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GINGER  CAKE. 


i  Lb.  Flour. 

4  Ozs.  Brown  Sugar. 

1  Teaspoonful  Cinnamon. 

2  Teaspoonfuls  Baking 

Powder. 


4  Ozs.  Butter. 

4  Ozs.  Syrup. 

2  Teaspoonfuls  Ground 
Ginger. 

2  Eggs. 


A  Little  Milk. 


Method. 

Beat  butter  and  sugar  to  a  cream  ;  mix  syrup  and  spices,  and 
warm  ;  mix  flour  and  baking  powder  ;  thoroughly  mix  all  these  ;  beat 
eggs  and  add,  with  sufficient  milk  to  bring  to  right  consistency  ;  pour 
into  cake  tin  lined  with  buttered  paper ;  bake  in  slow  oven  for  about 

two  hours. 


PRESERVED 

ingredients. 

1  Lb.  Flour. 

4  Ozs.  Butter. 

2  Ozs.  Preserved  Ginger. 

2  Teaspoonfuls  Baking 

Powder. 

A  Little  Milk 


IQO 

GINGER  CAKE. 

3  Ozs.  Syrup. 

2  Ozs.  Sugar, 
i  Teaspoonful  Ground 
Ginger. 

1  Egg. 

(if  needed). 


Method.  ( 

Melt  butter,,  syrup  and  sugar  together  ;  cut  preserved  ginger  into 
small  pieces  ;  mix  flour,  baking  powder  and  ground  ginger  ;  beat  egg  ; 
mix  all  together,,  and  add  a  little  milk  to  bring  to  right  consistency  ; 

put  in  cake  tin  lined  with  buttered  paper  ;  bake  in  moderate  oven  for 
about  o m  hour. 


PLUM  CAKE. 


Ingredients. 

1 1  Lb.  Flour. 

|  Lb.  Demerara  Sugar, 
i  Lb.  Sultanas. 

4  Eggs- 
A  Little  Milk. 

A  Pinch  Salt. 

Method. 

Cream  the  butter  with  the  hand  ;  add  sugar  and  eggs,  one  by  one, 
and  beat  well ;  mix  baking  powder,  flour  and  a  pinch  of  salt ;  add 
fruit  and  flour  by  degrees  to  butter  and  egg  mixture  ;  add  enough  milk 
to  bring  to.  right  consistency ;  place  in  cake  tin  lined  with  buttered 
paper ;  bake  in  moderate  oven  for  two  hours. 


i  Lb.  Butter. 

1  Lb.  Currants. 

3  Ozs.  Mixed  Peel 
A  Few  Glace  Cherries. 

2  Teaspoonfuls  Baking 

Powder, 
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SULTANA  CAKE. 


Ingredients. 

J  Lb.  Fresh  Butter. 
|  Lb.  Flour. 

|  Lb.  Sultanas. 

J  Lb.  Castor  Sugar. 


i  Teaspoonful  Baking 
Powder. 

|  Lb.  Bice  Flour. 

3  Eggs. 

A  Little  Milk. 


Method. 

Beat  butter  and  sugar  to  a  cream  ;  mix  baking  powder  with  flour, 
and  add  gradually ;  add  fruit ;  mix  well ;  beat  eggs  thoroughly,  and 
add  with  milk ;  beat  mixture  five  minutes  ;  put  in  cake  tin  lined  with 
irreased  paper  ;  bake  in  moderate  oven  for  two  hours. 
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CHERRY  CAKE. 

Ingredients. 

io  Ozs.  Flour. 

4  Ozs.  Castor  Sugar. 

3  Eggs. 

i  Teaspoonful  Baking 
Powder. 

Method. 

Beat  butter  and  sugar  to  a  cream  ;  beat  eggs  ;  add  eggs  alter¬ 
nately  with  flour  and  milk ;  beat  mixture  thoroughly ;  add  fruit, 
lemon  rind  and  baking  powder  ;  pour  into  tin  lined  with  greased  paper  ; 
bake  for  an  hour  and  a  half  in  moderate  oven. 


1  Pint  Milk. 

2  Ozs.  Glace  Cherries. 
4  Ozs.  Butter. 

A  Little  Lemon  Rind 
(Grated). 
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BRANDY  SNAPS. 

Ingredients. 

£  Lb.  Flour.  t  Lb.  Brown  Sugar. 

|  Lb.  Syrup.  6  Ozs.  Butter. 

\  Oz.  Ground  Ginger.  A  Bust  of  Cayenne. 

Method. 

Warm  syrup  ;  beat  butter  and  sugar  to  a  cream  and  mix  with 
warmed  syrup  ;  mix  dry  ingredients  and  stir  well ;  pour  mixture  in 
teaspoonfuls  on  a  greased  baking  tin,  allowing  ample  room  for  spreading  ; 
bake  in  gentle  oven ;  remove  when  warm  and  curl  round  rolling  pin. 
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CHOCOLATE  CAKE. 


Ingredients. 

£  Lb.  Butter. 

6  Ozs.  Flour. 

2  Ozs.  Ground  Rice. 

\  Lb.  Grated  Chocolate. 


4  Ozs.  Castor  Sugar. 

4  Eggs. 

I  Teaspoonful  Baking 
Powder. 

Vanilla. 


Method. 

Beat  butter  and  sugar  to  a  cream.  Beat  yolks  of  eggs  and 
stir  chocolate  therein  ;  add  to  butter  ;  mix  rice  and  flour  and  add  ; 
add  baking  powder ;  beat  white  of  eggs  into  stiff  froth,  and  add 
flavouring  ;  add  to  mixture  ;  put  in  tin  lined  with  greased  paper ; 
bake  for  one  hour. 
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TENNIS  CAKE. 


Ingredients. 

10  Ozs.  Flour.  6  Ozs.  Butter. 

6  Ozs.  Castor  Sugar.  4  Ozs.  Currants. 

4  Ozs.  Sultanas.  4  Eggs. 

1  Teaspoonful  Baking  Powder. 

Method. 

Beat  butter  and  sugar  to  a  cream.  Mix  flour  with  baking 
powder  and  stir  in  ;  beat  eggs  thoroughly  and  add  ;  add  fruit  and 
stir  well ;  place  mixture  in  tin  lined  with  greased  paper,  and  bake  for 
an  hour  and  a  half  in  moderate  oven. 
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LUNCHEON  CAKE  (ECONOMICAL). 

Ingredients. 

1  Lb.  Flour.  J  Lb.  Butter. 

|  Lb.  Castor  Sugar.  i  Lb.  Currants. 

2  Ozs.  Sweet  Almonds.  2  Ozs.  Lemon  Peel. 

2  Eggs.  J  Pint  Milk. 

Nutmeg  and  Mace. 

Method. 

Rub  butter  into  dry  ingredients ;  beat  eggs  into  milk ;  mix 
thoroughly ;  put  in  tin  lined  with  greased  paper  ;  bake  in  moderate 
oven  for  two  hours. 
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IRISH  TEA  CAKE. 

Ingredients. 

2  Teacupfuls  Flour. 

1  Teacupful  Sugar. 

J  Teacupful  Butter. 

Essence,  Vanilla  or  Almond. 

2  Eggs. 

Method. 

Beat  butter  and  sugar  to  a  cream  ;  dissolve  soda  in  a  tablespoon¬ 
ful  of  milk ;  beat  up  yolks  of  eggs  in  the  rest  of  the  milk  ;  add 
gradually  to  the  butter  and  sugar,  sifting  in  the  flour  at  the  same  time  ; 
add  soda,  essence,  and  whites  beaten  to  a  stiff  froth  ;  lastly,  add  the: 
cream  of  tartar.  Put  into  buttered  tin,  and  bake  in  a  quick  oven  for 
an  hour  and  a  quarter. 


J  Teacupful  Milk. 

|  Teaspoonful  Soda. 

1  Teaspoonful  Cream  of 
Tartar. 

Pinch  of  Salt. 
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MADEIRA  CAKE. 

Ingredients. 

|  Lb.  Butter.  j  Lb.  Castor  Sugar. 

£  Lb.  Flour.  4  Eggs. 

A  Little  Grated  Lemon  Peel. 

Method. 

Beat  butter  and  sugar  to  a  cream  ;  beat  eggs  well  and  add ;  add 
flour  and  lemon  ;  mix  thoroughly ;  put  into  a  tin  lined  with  greased 
paper.  Bake  in  moderate  oven  for  an  hour  and  a  half. 
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BROWN  FRUIT  LOAF. 

Ingredients. 

2  Lbs.  Wheat  Meal. 

1  Lb.  Castor  Sugar, 

|  Lb.  Sultanas. 

2  Eggs. 

A  Little  Milk. 

Method. 

Rub  butter  into  meal ;  add  all  the  dry  ingredients  ;  beat  the  eggs 
and  mix  with  milk  ;  add  to  dry  mixture  and  beat  into  a  moderately 

stiff  paste  ;  bake  in  moderate  oven  for  an  hour  and  a  half.  This 
quantity  will  make  two  loaves. 


J  Lb.  Butter. 

|  Lb.  Candied  Peel. 

J  Lb.  Currants. 

2  Teaspoonfuls  Baking 
Powder. 
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YORKSHIRE  CAKE. 


Ingredients. 

2  Ozs.  Flour. 

2  Ozs.  Butter. 
1  Egg. 

A  Little  Milk. 


2  Ozs.  Ground  Rice. 

2  Ozs.  Castor  Sugar, 
i  Teaspoonful  Baking 
Powder. 


Method. 

Beat  butter  and  sugar  to  a  cream  ;  mix  flour,  ground  rice,  and 
baking  powder  ;  add  to  butter  ;  beat  egg  and  add  ;  add  milk  ;  divide 
mixture  into  equal  parts,  and  spread  each  over  a  dessert  plate  well 
buttered ;  bake  for  ten  to  fifteen  minutes  in  moderate  oven.  When 
baked,  slip  cakes  off  plates  ;  spread  jam  upon  one  and  place  the  other 
upon  the  top,  pressing  it  gently  down.  Sprinkle  with  castor  sugar. 
If  preferred,  lemon  cheese  may  be  substituted  for  jam. 
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SPONGE  CAKE. 

Ingredients. 

i  Breakfast-cupful  Flour.  i  Breakfast-cupful  Castor 

i  Teaspoonful  Baking  Sugar. 

Powder.  4  Eggs. 

Method. 

Beat  yolks  of  eggs  well  with  sugar  ;  whisk  whites  of  eggs  till 
they  are  rather  stiff ;  mix  with  yolks,  but  do  not  stir  more  than  is  just 
necessary  to  mingle  ingredients  well  together ;  dredge  in  flour  by 
degrees,  having  previously  mixed  with  baking  powder.  Line  tin  with 
thoroughly-buttered  paper  and  dredge  flour  thereon  ;  pour  in  mixture, 
and  put  at  once  in  rather  quick  oven  ;  bake  for  forty-five  minutes  ; 
remove  from  tin  before  quite  cold,  and  place  on  sieve  till  cold. 
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LEMON  FEATHER  CAKE. 


Ingredients. 

6  Ozs.  Flour.  I  Teaspoonful  Baking 

4  Ozs.  Castor  Sugar.  Powder. 

Rind  of  Lemon  (Grated).  2  Eggs. 

2  Ozs.  Butter.  J  Teacupful  Milk. 

\  Teaspoonful  Vanilla. 

Method. 

Beat  butter  and  sugar  to  a  cream  ;  add  lemon  ;  beat  eggs  well 
and  add  ;  mix  thoroughly  ;  add  milk  ;  add  flour  and  baking  powder  ; 
;add  vanilla;  stir  well;  grease  cake  tin  and  pour  in  mixture;  bake 
one  hour. 
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SEED  CAKE. 

Ingredients. 

J  Lb.  Flour. 

3  Ozs.  Butter, 
i  Dessert-spoonful  Caraway 
Seeds. 

Method. 

Beat  butter  and  sugar  to  a  cream  ;  beat  yolks  of  eggs  well  and 
add  alternately  with  flour;  whisk  whites  to  a  stiff  froth,  and  mix 
lightly  in  ;  add  caraway  seeds  ;  pour  into  tin  lined  with  greased  paper  ; 
bake  in  moderate  oven  for  an  hour  and  a  half. 


i  Teaspoonful  Baking 
Powder. 

4  Ozs.  Castor  Sugar. 

3  Eggs. 
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INVALID’S  CAKE  (VERY  LIGHT). 

Ingredients. 

4  Ozs.  Butter.  4  Ozs.  Castor  Sugar. 

J  Teaspoonful  Baking  4  Ozs.  Flour. 

Powder.  4  Eggs. 

Flavouring  to  taste. 

Method 

Beat  butter  and  sugar  to  a  cream  ;  drop  in  one  yolk  of  egg  and 
beat  till  thoroughly  mixed  ;  add  the  other  yolk,  and  repeat  the  beating  ; 
add  the  flavouring  ;  stir  the  flour  in  slowly ;  beat  whites  of  eggs  to 
a  stiff  froth  ;  stir  lightly  in ;  line  a  cake  tin  with  well-buttered  paper 
and  dredge  with  flour  ;  bake  in  moderate  oven  for  about  forty-five 
minutes.  N.B. — To  ensure  success,  the  mixture  should  be  beaten 
for  ten  minutes  after  the  flour  is  added. 
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CORNFLOUR  CAKE. 

Ingredients. 

6  Ozs.  Cornflour. 

6  Ozs.  Butter. 

4  Eggs. 

£  Teaspoonful 

Seethed. 

Beat  butter  to  a  cream  ;  add  sugar  ;  beat  eggs  well  and  add  ; 
mix  well  and  add  dry  ingredients  ;  add  flavouring  ;  place  in  a  greased 
cake  tin  ;  bake  in  moderate  oven  for  an  hour  and  a  half. 


4  Ozs.  Flour, 
i  Oz.  Paisley  Flour. 
6  Ozs.  Castor  Sugar. 
Vanilla. 


RICE  CAKE. 


Ingredients. 

|  Lb.  Ground  Rice.  4  Eggs. 

J  Lb.  Castor  Sugar. 

Method. 

Beat  all  together  for  twenty  minutes  ;  pour  mixture  into  cake 
tin  lined  with  greased  paper ;  bake  in  moderate  oven  for  one  horn. 
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JUMBLES. 

Ingredients. 

i  Lb.  Flour.  i  Lb.  Butter. 

§  Lb.  Castor  Sugar.  2  Eggs. 

Almond,  Vanilla,  or  Lemon  Flavouring  to  taste. 


Method. 

Beat  butter  well ;  beat  eggs  ;  mix  all  together  ;  add  flavouring  ; 
form  into  fancy  shapes  with  hands  ;  roll  in  crushed  sugar  ;  put  on 
greased  tin  and  bake  in  moderate  oven  from  ten  to  fifteen  minutes. 
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SCOTCH  CURRANT  RUN. 


Ingredients. 

|  Lb.  Flour.  Water.  £  Lb.  Butter. 

£  Teaspoonful  Baking  Powder. 

Mixture. 


1  Lb.  Flour. 

£  Lb.  Sugar. 

2  Lbs.  Valencia  Raisins. 
2  Lbs.  Currants. 

£  Lb.  Almonds. 

|  Lb.  Orange  Peel. 


£  Oz.  Ground  Ginger. 

2  Ozs.  Ground  Cinnamon. 

£  Oz.  Jamaica  Pepper, 
i  Teaspoonful  Baking  Soda, 
i  Teaspoonful  Cream  of  Tartar, 
i  Breakfast -cupful  Milk  (small). 


Method. 

Rub  flour  and  butter  together  ;  add  baking  powder,  then  enough  water  to 
make  into  a  firm  paste,  which  roll  out  thinly  ;  grease  a  cake  tin  and  line  it  neatly 
with  the  paste,  reserving  a  piece  for  the  top  of  bun.  Have  the  raisins  stoned,  currants 
cleaned,  almonds  blanched,  and  the  orange  peel  cut  finely  ;  put  these  along  with 
all  the  other  ingredients  into  a  basin,  and  add  just  enough  milk  to  barely  moisten 
the  whole  ;  mix  this  thoroughly  and  put  the  mixture  into  the  lined  tin  ;  brush 
edges  of  the  paste  with  water  and  place  on  top  covering  ;  mark  all  over  with  a  fork  ; 
brush  over  with  egg  or  milk  ;  bake  in  a  moderate  oven  for  about  three  hours. 

O 
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SPONGE  SANDWICH  CAKE  AND  BUTTER  ICING. 

Ingredients. 

2  Eggs.  i  Teaspoonful  Baking 

^  Lb.  Castor  Sugar.  Powder. 

i  Lb.  Flour.  3  Tablespoonfuls  Milk. 

Essence  Lemon. 

Method. 

Whisk  eggs  and  sugar  together  until  the  mixture  becomes  lighi 
and  thick,  then  stir  in  the  milk.  Sift  the  flour  ;  mix  the  baking  powder 
with  it ;  stir  them  in  gradually,  then  add  a  few  drops  of  essence  of 
lemon.  Pour  the  mixture  into  two  sandwich  cake  tins  which  have  been 
greased  and  floured,  and  bake  in  a  moderate  oven. 

Butter  Icing.— i  lb.  fresh  butter  ;  \  lb.  icing  sugar  ;  |  teaspoonful 
essence  vanilla.  Rub  the  sugar  through  a  sieve,  and  beat  it  and  the 
butter  together  to  a  cream ;  flavour  with  vanilla,  and  spread  a  layer  of 
the  icing  between  the  cakes.  Ornament  the  top  with  the  icing  (which 
may  be  coloured)  put  through  a  tube. 
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VICTORIA  SANDWICH. 


4  Ozs.  Flour.  i  Teaspoonful  Baking 

4  Ozs.  Castor  Sugar.  Powder. 

4  Ozs.  Butter.  2  Eggs. 

Raspberry  Jam  and  Lemon  Cheese. 


Beat  butter  to  a  cream  ;  beat  eggs  well ;  add  other  ingredients 
and  mix  thoroughly ;  pour  mixture  in  well-greased  sandwich  tin  ;  bake 
for  fifteen  minutes  in  moderate  oven  ;  stand  on  sieve  till  cold.  Divide 
cake  horizontally  into  three  equal  pieces  ;  spread  thin  layer  raspberry 
jam  on  lower  part  ;  replace  centre  division ;  spread  lemon  cheese 
thereon  ;  replace  upper  division. 
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CREAM 

Ingredients. 

\  Lb.  Flour. 

2  Ozs.  Butter. 

Double  Cream. 

Vanilla. 


SANDWICH. 

2  Ozs.  Lard, 
i  Egg. 

Raspberry  Jam. 

A  Little  Castor  Sugar. 


Rub  butter  and  lard  well  into  flour  with  a  pinch  of  salt ;  mix  into 
stiff  paste  with  water  ;  roll  out  very  thin  and  cut  into  pieces  three  inches 
long  and  an  inch  and  a  half  wide  ;  prick  with  a  fork  ;  put  on  greased 
baking  tin  ;  bake  in  quick  oven  till  a  light  brown  ;  brush  with  yolk  of 

a 

egg.  Spread  thin  layer  of  jam  on  one  piece  ;  cover  with  another  ;  again 
spread  jam  ;  put  cream,  whipped  with  sugar  and  flavoured  with  vanilla  ; 
add  white  of  egg  beaten  with  a  little  sugar  to  a  stiff  froth. 


213 


YORKSHIRE  PARKIN. 

Ingredients. 

i  Lb.  Scotch  Oatmeal.  i  Lb.  Syrup. 

4  Ozs.  Butter.  2  Ozs.  Sugar. 

£  Oz.  Ground  Ginger.  A  Little  Milk. 

1  Teaspoonful  Baking  Powder. 

Method. 

Melt  butter  in  syrup  ;  add  dry  ingredients  and  thoroughly  mix  ; 
bake  'about  one  hour.  Parkin  is  much  improved  if  mixed  a  day  before 
baking. 

SHREWSBURY  CAKES. 

Ingredients. 

J  Lb.  Flour.  4  Ozs.  Butter.  1  Egg. 

4  Ozs.  Castor  Sugar.  1  Teaspoonful  Caraway  Seeds. 

Method. 

Beat  butter  and  sugar  to  a  cream  ;  add  eggs  (beaten),  flour  and 
seeds  ;  roll  out  thin  and  cut  into  biscuits  ;  place  on  greased  tin  and 
bake  a  cream  colour. 
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SCOTCH  SHORTBREAD. 

Ingredients. 

i  Lb.  Flour. 

4  Ozs.  Castor  Sugar. 

Method. 

Mix  flour,  butter,  and  sugar ;  beat  eggs  thoroughly  and  add 
into  a  stiff  paste  ;  roll  out  and  cut  into  shapes  ;  crimp  edges  • 

small  piece  of  citron  on  each  cake  and  bake  in  moderate  oven 
polour. 


1  Lb.  Butter. 

2  Eggs. 

A  Little  Citron. 


;  work 
place  a 
a  pale 


215 


BURY  SIMNEL. 


Ingredients. 

3  Lbs.  Flour, 
i  Lb.  Currants. 

J  Lb.  Sugar. 

6  Ozs.  Sweet  Almonds. 

3  Large  or  4  Small  Eggs. 

i  Oz. 


1  Lb.  Butter. 

J  Lb.  Sultanas. 

6  Ozs.  Candied  Peel  (finely 
chopped). 

6  Ozs.  German  Yeast. 
Mixed  Spice. 


Method. 

Rub  butter  in  flour  ;  add  dry  ingredients  and  mix  thoroughly  ; 
mix  yeast  with  dessert-spoonful  sugar  till  it  creams  ;  add  a  little  warm 
water  to  yeast ;  beat  eggs  thoroughly  and  add  to  dry  mixture  ;  add 
yeast  and  mix  whole  with  sufficient  warm  water  to  make  a  very  stiff 
paste  ;  cover  with  cloth  and  stand  an  hour  and  a  halt ;  form  into  large 
buns  and  place  on  greased  baking  tin ;  stand  for  thirty  minutes,  then 
bake  in  moderate  oven  for  one  hour. 
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PREMIER  BUNS, 

Ingredients. 

£  Lb.  Flour. 

|  Lb.  Butter. 

£  Lb.  Castor  Sugar. 

2  Ozs.  Chopped  Raisins. 

2  Eggs. 

A  Little  Milk. 

ij  Oz.  Sweet  Almonds 

Method. 

Rub  butter  into  flour  ;  add  other  dry  ingredients  ;  mix  thoroughly 
with  beaten  eggs  and  milk ;  butter  some  patty  pans  and  half  fill  with 
mixture ;  bake  in  hot  oven  till  brown  and  firm  to  touch. 


2  Ozs.  Glace  Cherries  (in 
halves). 

4  Drops  Essence  of 
Almonds. 

i  Teaspoonful  Baking 
Powder. 

(blanched,  chopped,  and  baked). 
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FRENCH  RUNS. 

/ 


Ingredients. 

J  Lb.  Flour. 

2  Ozs.  Castor  Sugar, 
i  Oz.  Candied  Peel. 

i  Teaspoonful  Cream  of 
Tartar. 


3  Ozs.  Butter. 

2  Eggs. 
i  Gill  Milk. 

J  Teaspoonful  Bi-Carbonate 
of  Soda. 


Method. 


Rub  butter  into  flour ;  dissolve  cream  of  tartar  and  soda  in  milk ; 
beat  eggs  well  and  add  to  flour  ;  pour  in  milk ;  form  into  buns  ;  place 
on  buttered  baking  tin  ;  cut  peel  into  strips  and  put  one  on  each  bun  ; 
brush  over  with  egg  ;  sprinkle  with  sugar  ;  bake  in  moderate  oven  for 
fifteen  to  twenty  minutes. 
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LUNCH 

ingredients. 

i  Lb.  Flour. 

4  Ozs.  Butter. 

6  Ozs.  Currants. 


BUNS. 


1  Lb.  Castor  Sugar. 

2  Eggs. 

i  Teaspoon ful  Cream  of  Tartar. 


Teaspoonful  Bi-Carbonate  of  Soda. 


Beat  butter  and  sugar  to  cream  ;  beat  and  add  eggs  ;  mix  flour, 
cream  of  tartar,  and  soda  and  add  ;  if  too  stiff  add  a  little  milk  ;  mix  to 
a  stiff  paste  ;  drop  in  small  heaps  on  well-greased  tin ;  bake  in  quick 
oven  for  fifteen  to  twenty  minutes. 


ROCK  CAKES. 


Ingredients. 

1  Lb.  Flour. 

6  Ozs.  Butter. 

2  Teaspoonfuls  Baking 

Powder 

3  Eggs. 

6  Ozs.  Currants. 

6  Ozs.  Castor  Sugar. 

i  Teaspoonful  Ground 

Ginger. 

A  Little  Salt. 

A  Little  Milk. 

Method. 

Rub  butter  into  flour  ;  add  other  ingredients  and  beat  into  a  stiff 
batter  ;  drop  on  a  well-greased  baking  tin ;  bake  in  moderate  oven  for 
fifteen  to  twenty  minutes. 
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COCOANUT  CAKES. 


Ingredients. 

\  Lb.  Desiccated  Cocoanut.  J  Lb.  Ground  Rice. 

|  Lb.  Castor  Sugar.  4  Ozs.  Flour. 

4  Ozs.  Butter.  3  Eggs. 

1  Teaspoonful  Baking  Powder. 

Method. 

Mix  all  dry  ingredients  ;  melt  butter  and  add ;  beat  eggs  well 
and  stir  in  till  a  stiff  paste  is  formed  ;  rub  baking  tin  with  white  wax  ; 
drop  small  quantities  of  mixture  thereon  ;  bake  in  quick  oven  for  ten 
to  fifteen  minutes. 


COCOANUT  DROPS. 


Ingredients. 

4  Ozs.  Desiccated  Cocoanut.  4  Ozs.  Castor  Sugar. 

1  Oz.  Cornflour.  2  Eggs  (Whites  only). 

Method. 

Whip  whites  very  stiff ;  add  dry  ingredients  lightly ;  place  on 
wafer  paper  in  rough  heaps  ;  bake  in  cool  oven  for  thirty  minutes. 
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ALMOND  CAKES. 

Ingredients. 

6  Ozs.  Butter. 

6  Ozs.  Castor  Sugar. 

8  Ozs.  Flour, 

i  Egg. 

Method. 

Beat  butter  and  sugar  to  cream  ;  add  flour  to  which  baking  powder 
has  been  added  ;  add  beaten  egg  and  essence  and  bake  in  a  slow  oven. 


J  Teaspoonful  Baking 
Powder. 

J  Teaspoonful  Essence  of 
Almonds. 
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CORNISH  HEAVY  CAKE. 

Ingredients. 

1  Lb.  Flour.  6  Ozs.  Lard. 

6  Ozs.  Currants  or  Sultanas.  3  Ozs.  Moist  Sugar. 

2  Ozs.  Candied  Lemon  Peel.  A  Little  Milk. 

Methed. 


Rub  the  lard  into  the  flour  ;  add  the  other  ingredients  ;  mix  to  a 
rather  stiff  paste  with  the  milk  ;  roll  out  to  thickness  of  three-quarters 

of  an  inch  ;  place  on  greased  baking  tin  and  bake  in  moderate  oven  for 
thirty  minutes. 
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QUEEN  CAKES. 

Ingredients. 

i  Lb.  Butter.  I  Lb.  Flour, 

i  Lb.  Castor  Sugar.  i  Lb.  Currants. 

8  Eggs.  Nutmeg  or  Rosewater. 

Mettled. 

Beat  butter  and  sugar  to  a  cream  ;  add  eggs  one  at  once  and  beat 
well ;  add  very  gradually  flour  and  currants  ;  add  flavouring  ;  put  into 
queen-cake  tins,  buttered  and  floured ;  bake  in  moderate  oven  for 
fifteen  to  thirty  minutes  till  light  brown. 
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RICE  CHEESECAKES. 


Ingredients. 


4  Ozs.  Ground  Rice. 

2  Ozs.  Butter. 

A  Little  Rind  of  Lemon 
(Grated). 

i  Teaspoonful 


4  Ozs.  Castor  Sugar. 
A  Few  Currants. 

2  Eggs. 

Baking  Powder, 


Method. 

Beat  butter  and  sugar  to  a  cream  ;  beat  eggs  well  and  add  ;  mix 
with  rice  flour  and  baking  powder  ;  add  fruit.  Line  patty  pans  with 
pastry  (see  recipe  Cream  Sandwiches)  ;  fill  each  with  mixture  ;  bake  in 
quick  oven  for  twenty  to  thirty  minutes. 
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ORMSKIMK  GINGERBREAD. 

Ingredients. 

3  Lbs.  Flour, 
i  Lb.  Brown  Sugar. 

6  Ozs.  Candied  Peel. 

Method. 

Mix  dry  ingredients  well  together  ;  warm  the  syrup  and  butter 
together  ;  with  a  wooden  spoon  work  butter  and  treacle  into  mixture 
till  a  smooth  paste  is  formed  ;  drop  mixture  by  spoonfuls  on  wafer 
paper  ;  bake  in  rather  slow  oven  for  ten  to  thirty  minutes. 


i  Lb.  Butter, 
ij  Lb.  Syrup, 
i  Oz.  Ground  Ginger. 
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GERMAN  BISCUITS. 


ingredients. 

£  Lb.  Flour. 

4  Ozs.  Castor  Sugar, 
i  Teaspoonful  Spice. 

£  Teaspoonful 


4  Ozs.  Butter, 
i  Teaspoonful  Cinnamon. 
1  Egg. 

Baking  Powder. 


Method. 

Beat  butter  and  sugar  to  a  cream  ;  mix  spices  and  baking  powder 
with  the  flour  ;  beat  egg  well ;  add  egg  and  flour  alternately  to  butter 
and  work  smooth  ,  roll  out  and  cut  into  round  biscuits  ;  bake  in  moderate 
oven.  Spread  one  biscuit  with  jam  ;  cover  with  another  \  ice  with  watejr 
icing  (see  below)  ;  decorate  with  a  glace  cherry. 

Water  Icing. — Ingredients — £  lb.  icing  sugar  (sieved)  ;  2  table¬ 
spoonfuls  water.  Method — Put  in  lined  pan  and  stir  over  gentle  heat 
till  creamy  ;  use  at  once. 
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GENOISE  BASKETS. 

Bngredients. 

4  Ozs.  Flour. 

4  Ozs.  Castor  Sugar. 

Raspberry  Jam. 

Jelly. 

4  Ozs.  Butter. 

Method. 

Beat  butter  to  a  cream  ;  add  sugar  ;  beat  eggs  well  and  add ; 
add  flour  ;  mix  thoroughly  ;  put  into  small  moulds  well  buttered ; 
bake  in  moderate  oven  for  twenty  minutes.  When  cold,  scoop  out 
with  a  sharp  knife  a  little  of  the  'inside.  Dip  each  (outside  only)  m 
iellv  lust  beginning  to  set ;  roll  in  finely-chopped  almonds  or  pistachio 
nuts  *  put  half  a  teaspoonful  jam  in  each  basket  ;  fill  with  whipped 
cream  j  cut  strips  of  candied  peel,  and  put  one  over  each  to  form  a 

handle. 


2  Eggs. 

Double  Cream. 
Chopped  Almonds  or 
Pistachios. 
Candied  Peel. 
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GENOISE  PASTRY. 


Ingredients. 

4  Ozs.  Butter. 

5  Ozs.  Flour. 

4  Ozs.  Castor  Sugar. 

Essence 


\  Teaspoonful  Baking 
Powder. 

3  Eggs, 
of  Lemon  to  taste. 


Beat  butter  to  cream  ;  add  sugar  and  beaten  eggs  gradually ;  add 
essence  of  lemon  ;  stir  in  flour  and  baking  powder.  Bake  in  moderate 
oven  in  tin  lined  with  greased  paper. 
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SWISS  TARTS. 


Ingredients. 


2  Ozs.  Flour. 

2  Ozs.  Castor  Sugar. 

!  Teaspoonful  Rind  of  Lemon 
(grated). 


2  Ozs.  Butter, 
i  Egg. 

|  Teaspoonful  Baking 
Powder. 


A  Little  Raspberry  Jam. 


Method. 

Line  twelve  small  patty  pans  with  pastry  (see  Cream  Sandwiches)  ; 
beat  butter  and  sugar  to  a  cream  ;  beat  egg  and  add  alternately  with 
flour  ;  add  baking  powder  and  lemon  ;  put  a  little  jam  in  each  patty 
pan  ;  put  a  teaspooniul  of  mixture  on  top  of  jam ;  bake  in  moderate 

oven. 
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Ingredients. 

6  Ozs.  Flour. 
2  Eggs. 

Icing  Sugar. 

Method. 


SWISS  ROLL. 

4  Ozs.  Granulated  Sugar. 
2  Tablespoonfuls  Milk. 
Jam. 

|  feaspoonful  Baking  Powder. 


Whisk  the  eggs  with  the  sugar  for  fifteen  minutes  ;  sift  in  the  flour 
and  baking  powder  ;  stir  very  gently  and  add  the  milk  ;  butter  a  flat 
baking  tin  ;  cover  the  bottom  with  well -buttered  paper  ;  pour  in  the 
mixture  and  bake  in  a  quick  oven  for  ten  minutes  ;  turn  out  on  to  a 
paper  well  dredged  with  castor  sugar  ;  remove  carefully  the  paper  on 
which  the  sponge  has  been  baked  ;  spread  with  jam  ;  turn  up  the  edge 
nearest  to  you  and  deftly  draw  the  paper  from  you,  thus  completing  the 

roll ;  press  the  end  with  the  fingers  ;  sprinkle  with  white  or  pink  icing 
sugar. 
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MUSHROOM  CAKES. 


Ingredients. 

Raspberry  Jam.  Grated  Chocolate. 

Whipped  Cream.  Pastry  (see  Cream  Sandwiches). 

Method. 

Line  some  plain  shallow  patty  pans  with  pastry  ;  place  in  each  a 
small  piece  of  buttered  paper  and  fill  with  uncooked  rice  ;  bake  to  a 
pale  brown ;  also  bake  small  pieces  of  pastry  rolled  to  represent  mush¬ 
room  stalks ;  remove  rice  ;  return  pastry  to  oven  to  dry  off.  When  cold 
put  a  small  teaspoonful  of  jam  in  each ;  fill  up  with  whipped  cream, 
sweetened  and  flavoured ;  dust  chocolate  over  ;  stick  in  a  stalk. 
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CREAM  CAKES. 

Ingredients. 

4  Ozs.  Flour.  2  Ozs.  Butter. 

3  Eggs.  1  Gill  Water. 

Whipped  Cream. 


Method. 

Put  water  and  butter  into  small  jar  and  bring  to  the  boil ;  sieve 
in  flour  and  stir  with  wooden  spoon  over  slow  fire  till  a  thick,  smooth 
paste  is  formed  which  leaves  sides  of  pan  ;  stand  till  cool.  Take  whites 
of  two  eggs  and  yolks  of  three  ;  drop  in  one  by  one  and  beat  mixture 
five  minutes  between  each ;  place  in  large  teaspoonfuls  on  well  greased 
baking  tin  in  hot  oven  ;  bake  for  ten  to  fifteen  minutes.  When  cool  open 
and  fill  with  whipped  cream. 


Jams,  §auces,  and  Sundries, 
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MARMALADE  (No.  1). 

Ingredients. 

12  Seville  Oranges.  3  Sweet  Oranges. 

Sugar  (as  below).  Water  (as  below). 

Method. 

Cut  oranges  into  fine  small  pieces  ;  to  each  pound  of  fruit  add 
three  pints  of  water  ;  stand  all  night ;  boil  for  one  hour  ;  leave  another 
day ;  weigh,  and  to  every  pound  add  a  pound  and  a  half  of  sugar ; 

boil  forty  minutes.  Put  pips  in  basin  in  pint  of  water ;  let  stand  till 
last  boiling  ;  strain  and  add. 
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MARMALADE  (No.  2). 

Ingredients. 

3  Lbs.  Seville  Oranges.  3  Lemons. 

3  Sweet  Oranges.  6  Lbs.  Sugar. 

3  Quarts  Water. 

Method. 

Cut  the  oranges  and  lemons  into  quarters ;  remove  the  pulp ; 
remove  part  of  white  of  skins  ;  cut  the  rind  very  fine  ;  place  rind  in 
muslin  bag.  Place  pulp  in  pan  with  the  water,  and  the  bag  with  rind  ; 
boil  quickly  for  two  hours  ;  strain  ;  put  juice  into  pan  with  sugar  ; 
empty  rind  therein  ;  boil  for  thirty  to  forty  minutes  ;  cover  for  use 
when  cold. 


infredtarit. 
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APPLE  MARMALADE. 


6  Lbs.  Baking  Apples.  Sugar  (as  below). 

Ginger  (as  below). 

Method. 

Peel  and  core  apples  and  cut  them  into  small  pieces  ;  drop  them 
into  basin  of  cold  water  to  keep  colour  ;  lift  them  out  and  weigh  ;  turn 
them  quickly  into  deep  dish  ;  cover  with  equal  weight  of  sugar  ;  to 
each  three  pounds  of  apples  add  one  tablespoonful  of  ground  ginger  ; 
let  them  stand  for  three  days.  Put  cores  and  skins  into  preserving 
pan  ;  cover  with  water  and  boil  for  thirty  minutes  ;  strain  and  set 
aside  till  wanted.  Strain  syrup  from  apples  into  preserving  pan  ;  add 
juice  from  skins  ;  boil  for  ten  minutes  ;  add  apples  ;  boil  from  thirty 

to  forty-five  minutes,  till  they  look  transparent.  Put  in  jars  and  cover 
for  use. 
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APPLE  JELLY. 


Ingredients. 

4  Lbs.  Apples. 


Sugar  (as  below). 


Method. 

Pare  and  cut  the  apples  ;  cover  with  water  and  boil  till  quite  soft , 
strain  through  jelly-bag ;  to  each  pint  of  juice  add  three-quarters  of 
a  pound  of  sugar ;  boil  for  one  hour. 

CUSTARD  (COLD). 

ingredients. 

i  Pint  Milk.  4  Eggs  (Yolks  only). 

3  Ozs.  Lump  Sugar.  Flavouring  to  taste. 


Method. 

Put  milk  in  pan  with  sugar  and  flavouring  ;  make  quite  hot ;  beat 
yolks  of  eggs  in  jug  ;  pour  milk  over  eggs,  stirring  all  the  time  ;  put 
jug  in  pan  of  boiling  water,  and  stir  one  way  carefully  until  it  thickens. 
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RASPBERRY  PRESERVE 
Wot  Boiled). 

Ingredients. 


Raspberi  les.  Sugar 

Water. 

Method. 

To  every  pound  of  fruit  allow  a  pound  and  a  quarter  of  lump  sugar 
and  a  teacupful  of  water  ;  boil  to  a  syrup  ;  beat  the  fruit  to  a  pulp  in 
a  bowl ;  stir  into  the  syrup  ;  put  the  pan  over  a  slow  fire  till  it  is 
thoroughly  heated,  stirring  all  the  time  ;  take  off  fire  to  cool  ;  then 

replace,  not  to  boil  or  even  simmer,  but  just  to  heat  through.  Pour" 
into  jars  and  cover. 
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VEGETABLE  MARROW  JAM. 


Ingredients. 

i  Large  Marrow.  Sugar  (as  below). 

Lemons  and  Ginger  (as  below). 

Method. 

Gut  the  marrow  into  strips  ;  remove  the  pulp  and  seeds  ;  weigh, 
and  to  each  pound  of  marrow  add  one  pound  of  lump  sugar  ;  lay 
marrow  and  sugar  in  pan  all  night ;  add,  to  every  five  pounds  of 
marrow,  two  ounces  ginger  (cut  fine)  and  three  lemons  (the  thin  peel 
cut  into  strips  and  juice  strained)  ;  put  into  preserving  pan  ;  boil 
gently  for  four  hours.  Take  care  not  to  let  it  boil  fast,  or  it  will 

crystallise. 
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TOMATO  JAM, 

Ingredients. 

4  Lbs.  Tomatoes.  1  Lemon. 

3i  Lbs.  Apples.  Sugar  (as  below). 


Pare  and  cut  apples  and  lemon  ;  cover  with  water,  and  boil  till 
quite  soft ;  strain  through  jelly-bag  ;  slice  tomatoes  and  add  to  juice  ; 
add  one  pound  of  sugar  to  each  pint  of  mixture  ;  boil  for  three-quarters 
of  an  hour* 
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LEMON  CHEESE. 

Ingredients. 

i  Lb.  Sugar. 

5  Eggs. 

2  Lemons. 

2  Oz.  Butter. 

Method. 

Squeeze  lemons  and  strain  juice  ;  pour  juice  over  sugar ;  place 
in  jar,  which  put  in  pan  half  full  of  hot  water  ;  let  it  simmer  for  ten 
minutes ;  add  eggs  well  beaten ;  add  butter ;  stir  gently  till  it 
thickens  ;  simmer  slowly  for  forty-five  minutes.  N.B. — This  will  make 
two  pounds  of  lemon  cheese. 
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FRUIT  SALADS. 

, .  Z™1  salads  may  be  made  at  all  times  of  the  year,  as  almost  anv 
kind  of  fresh  fruit  may  be  utilised.  For  instance,  take  equal  quantities 
of  strawberries,  rasps,  currants,  gooseberries  and  cherries  (stoned) 
Prepare  fruit  by  removing  husks,  stalks,  etc.  Arrange  a  layer  of  straw¬ 
berries,  rasps  currants  and  cherries  in  the  bottom  of  glass  dish  • 
squeeze  gooseberries  over  it  keeping  out  skins,  and  sprinkle®  the  whole 
ith  castor  sugar  ;  repeat  till  dish  is  full ;  whip  up  some  cream,  flavour 

mav  h“pgar  T*  .vanU1,a>  and  heap  up  on  top  of  fruit.  A  delicious  salad 
may  be  made  in  autumn  by  using  one  small  tinned  pine-apple  one 

PnfWf  PefS’  miX6u  plumS’  bananaS  and  ^es-  Skin  and  ’stone 
’  cut,  frult  ,m  fma11  Pleces>  and  proceed  as  before.  A  simpler 

oranee^ayshreernade  “u  t™e,of  the  year  by  using  only  bananas  and 
oranges  (sliced),  arranged  m  layers  and  sprinkled  with  desiccated 

ti  a  1 1  ^  ^  ..  cream.  If  cream  is  not  to  be 

had,  use  a  plain  boiled  custard,  made  with  a  breakfast -cupful  and  a 

siigar°t0I taste,  ^  tabIesPoonful  cornflour;  two  eggs;  vanilla  and 


Ingredients. 


Walnuts. 

Vinegar. 
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PICKLED  WALNUTS. 

Brine 
Spice. 


Method. 

Make  a  brine  by  putting  half  a  pound  of  salt  to  each  quart  of  cold 
water  and  stirring  till  fully  dissolved;  get  the  walnuts  when  quite 
young  (before  they  are  woody) ;  prick  them  well  with  a  knitting  needle  , 
place  them  in  sufficient  brine  to  cover  them  ;  let  them  remain  in  brine 
for  a  full  week ;  take  them  out,  dry  them  and  place  on  trays  m  the 
sun  till  they  are  blackened  (this  will  take  about  two  days,  according 
to  the  force  of  the  sun) ;  put  two  ounces  mixed  pickling  spice  and  ha 
an  ounce  root  ginger  to  each  quart  of  vinegar  ;  boil  vinegar  for  ten 
minutes;  place  walnuts  in  earthenware  jars  and  pour  the  boiling 
vinegar  and  spices  thereon;  when  cold,  cover  with  bladder,  and 

They  are  ready  for  use  in  about  one  month. 
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PICKLED  CAULIFLOWER. 

Ingredients. 

4  Cauliflowers.  Salt, 

i  Quart  Vinegar.  J  Oz.  Mace. 

3  Ozs.  Peppercorns.  l  Teaspoonful  Alum. 

Small  Piece  of  Ginger. 

Method. 

The  cauliflowers  should  be  firm  and  white.  Break  them  into  sprigs, 
and  put  them  into  a  saucepan  with  enough  warm  water  to  cover  ;  add 
alum  and  enough  salt  to  taste,  and  bring  to  boiling  point ;  set  the  pan 
aside  m  a  cooler  place  for  five  minutes,  then  lift  the  cauliflower  out; 
and  place  on  a  sieve  ;  when  quite  drained,  put  into  glass  bottles  Boil 
the  vinegar  with  all  the  spices  for  five  minutes,  and  allow  it  to  get  cold 
then  fill  up  the  bottles  and  cork  tightly. 
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VEGETABLE  MARROW  PICKLE. 


Ingredients. 


4  Lbs.  Marrow. 
i|  Oz.  Mustard. 

4  Lb.  Loaf  Sugar. 
24  Eschalots. 

3 


ij  Lb.  Ground  Ginger. 
4  Oz.  Tumeric. 

6  Chilis. 

6  Cloves. 

Pints  Vinegar  (White). 


Method. 

Peel  marrow  and  remove  seeds ;  cut  into  dice ;  sprinkle  with 
salt  and  leave  one  night ;  strain  through  cullender ;  mix  gmger, 
mustard  and  tumeric  into  a  smooth  paste  with  cold  vinegar ;  boil 
remainder  of  vinegar  ;  stir  in  and  boil  all  the  spices  (having  tied  the 
chibs  in  a  muslin  bag) ;  add  marrow,  and  boil  till  tender. 


246 


APPLE  CHUTNEY. 

Ingredients. 

36  Large  Apples.  2  Ozs.  Ground  Ginger. 

1  Lb.  Sultanas.  £  Lb.  Mustard  Seed. 

i  Oz.  Chilis.  J  Lb.  Salt. 

3  Lbs.  Brown  Sugar.  3  Pints  Vinegar. 

6  Shallots  or  3  Large  Spanish  Onions. 


Pare  and  core  the  apples  and  cut  into  slices ;  slice  onions  ;  boil 
with  rest  of  ingredients  for  two  hours. 
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BENGAL  CHUTNEY. 


ingredients. 

1  Oz.  Cayenne. 

1  Lb.  Brown  Sugar. 

1  Lb.  Raisins. 

\  Lb.  Salt. 

J  Lb.  Ground  Ginger. 

!  Lb.  Mustard  Seed. 

1  Lb.  Garlic. 

\  Lb.  Onions. 

3  Pints  Vinegar. 


15  Large  Sour  Apples,  or  4  Lbs.  Gooseberries. 


Method. 

Boil  apples  (or  gooseberries)  and  mustard  seed  in  vinegar  till 
tender ;  beat  smooth  with  spoon  ;  add  other  ingredients,  and  bottle. 
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HORSE-RADISH  AND  CELERY  SAUCES. 


Ingredients. 

Horse-Radish  (or  Celery).  Vinegar. 

Condensed  Milk.  Sugar. 

Method. 

Wash  and  scrape  the  outside  skin  off  horse-radish  and  grate  it 
finely  ;  place  in  a  bowl  and  mix  with  tablespoonful  of  sugar  ;  add 
vinegar  and  condensed  milk  alternately  till  it  is  of  the  consistency  of 
thick  cream.  It  is  then  ready  for  use.  If  well  corked  up  this  sauce 
will  keep  for  any  length  of  time,  and  will  be  found  delicious  with  cold 
meat. 

In  the  case  of  celery  sauce.— Wash  the  celery  clean,  remove  any 
discoloured  pieces,  and  chop  finely  ;  then  proceed  as  for  horse-radish 
sauce.  This  sauce  is  also  for  cold  meat. 
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HORSE-RADISH  SAUCE  (No.  2). 


Ingredients. 

4  Teaspoonfuls  Grated  Horse- 
Radish. 


4  Teaspoonfuls  Cream. 

2  Teaspoonfuls  Mixed  Mustard. 


J  Teaspoonful  Pepper, 
i  Teaspoonful  Salt. 

Vinegar. 

i  Teaspoonful  Moist  Sugar. 


Method. 

Mix  above  ingredients  with 
thick  cream. 

DRESSED 

ingredients. 

i  Cucumber. 

3  Tablespoonfuls  Salad  Oil. 


as  much  vinegar  as  will  reduce  to  a 


CUCUMBER. 

4  Tablespoonfuls  Vinegar. 
Salt  and  Pepper. 


Method.  ,  .  . 

Pare  the  cucumber  and  slice  thinly  ;  commence  to  cut  at  thick 
end ;  put  slices  into  dish ;  sprinkle  salt  and  pepper  ;  pour  over  the 
oil  and  vinegar  ;  turn  cucumber  about  in  dressing  and  serve. 
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SALAD  DRESSING. 


Ingredients. 

3  Eggs.  j  Tablespoonful  Sugar, 

i  Breakfast-cupful  Vinegar.  i  Teaspoonful  Mustard. 

I  Tin  Sweetened  Condensed  Milk. 


Method. 

Boil  eggs  twenty  minutes  ;  stand  in  cold  water  ;  when  cool,  remove 
shells,  half  them,  and  take  out  yolks.  Put  yolks  in  a  bowl ;  rub  down 
with  the  back  of  a  spoon ;  add  sugar  and  mustard ;  mix  well  •  add 
a  little  vinegar  slowly,  then  condensed  milk  and  remainder  of  vinegar. 
It  may  be  thinned  by  the  addition  of  more  vinegar  or  a  little  sweet 
milk,  according  to  taste.  These  quantities  will  suffice  for  ten  or  twelve 
salads.  It  will  keep  for  a  long  time  if  stored  in  wide-mouthed  bottles 

covered  over  with  jam  papeis.  The  whites  of  the  eggs  may  be  used 
for  garnishing. 
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MAYONNAISE, 


Ingredients. 

6  Tablespoonfuls  Salad  Oil.  2  Tablespoonfuls  White 

1  Tablespoonful  White  Stock.  Vinegar. 

2  Eggs  (Yolks  only).  i  Tablespoonful  Cream. 

Salt  and  Pepper  to  taste. 


Method. 

Beat  eggs  with  salt  and  pepper  ;  add  oil ;  add  vinegar  very 
gradually  ;  stir  and  rub  well  ;  stir  in  the  stock  and  cream. 
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Ingredients. 

|  Pint  Stock, 
i  Oz.  Butter, 
i  Oz.  Flour. 


BROWN  SAUCE  (PIQUANTE). 


1  Oz.  Lean  Ham. 

2  Tomatoes, 
i  Onion. 


i  Bunch  Herbs. 

Few  Drops  Lemon  Juice, 
Salt,  Pepper. 


Small  Piece  Carrot,  Turnip,  Celery. 

Method. 

Make  butter  quite  hot ;  fry  the  onion  a  pale  brown  ;  add  the  vegetables,  also 
ham  and  tomatoes  ;  fry  all  well  ;  stir  in  the  flour,  and  fry  it  slightly  ;  add  the  stock 
gradually,  and  stir  till  boiling  ;  allow  all  to  simmer  gently  for  fifteen  minutes  and 

Extract  Beef16  br°Wnmg  may  be  added  to  imProve  colour,  or  half  a  teaspoonful  of 


Ingredients. 


TOMATO  SAUCE. 


Method. 


5  Large  Tomatoes, 
ij  Gill  Stock, 
i  Onion.  Salt,  Pepper. 


i  Carrot. 

Juice  \  Lemon, 
ij  Teaspoonful  Extract  Beef. 


Cut  the  tomatoes  in  slices,  and  stew  with  the  onion  and  carrot,  cut  up  in  the 
S  '  j^df  Extract  Beef  and  allow  it  to  dissolve  ;  rub  through  a  sieve  ;  season 
weil ;  add  lemon  juice  ;  heat  thoroughly,  and  serve  very  hot. 
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DUTCH  SAUCE. 


Ingredients. 

i  Oz  Flour.  4  Pint  Milk.  Pepper  and  Salt.  . 

i  Oz.  Butter.  i  Egg  (Yolk).  Few  Drops  Lemon  Juice. 


Method.  .  , 

Put  the  butter  and  flour  into  a  pan,  and  stir  over  the  fire  till  quite  mixed 
add  the  milk  gradually,  stirring  all  the  time  till  it  boils  ;  when  thick,  drop  m  yolk 
and  beat  well  ;  season  with  salt,  pepper,  and  lemon  juice. 


OYSTER 

Ingredients. 

6  Oysters. 

J  Pint  Milk. 

Few  Drops  Lemon  Juice. 

Method. 

Scald  the  oysters  in  their  own  liquor 
over  the  fire  ;  add  milk  gradually,  stirring 
anchovy  essence,  and  the  seasoning  ;  cut 
allow  all  to  heat  through. 


SAUCE. 

i  Oz.  Flour.  i  Oz.  Butter, 
i  Teaspoonful  Anchovy  Essence. 
Salt  and  Pepper. 

mix  butter  and  flour  in  small  saucepan 
till  it  boils  ;  add  liquor  of  oysters,  the 
up  the  oysters  and  stir  in  last  of  all ; 
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RUSSIAN  TOFFEE. 


Ingredients. 

3  Lbs.  Brown  Sugar.  3  Tabiespoonfuls  Syrup. 

2  Tablespoonfuls  Vinegar.  i  Tin  Swiss  Milk. 

i  Lb-  Fresh  Butter.  i  Breakfastcupful  Cream. 

Flavouring— Almond  or  Vanilla  to  taste. 


Method. 

Put  cream  in  saucepan ;  add  butter ;  when  melted  add  sugar 
gradually ,  add  syrup ;  add  vinegar ;  when  all  is  boiling  pour  in  Swiss 
milk ,  boil  till  it  hardens  when  dropped  in  cold  water  :  remove  from 

hre  ;  stir  in  flavouring  quickly  ;  pour  on  to  greased  dish  ;  cut  into  squares 
whilst  warm. 
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CHOCOLATE  TOFFEE. 

Ingredients. 

i  Lb.  White  Sugar.  4  Ozs,  Butter. 

1  Teacupful  Milk.  3  Penny  Sticks 

1  Teaspoonful  Vanilla.  Chocolate  (grated). 

Method. 

Place  all  the  ingredients  in  a  pan  on  a  slow  fire ;  simmer  slowly, 
stirring  all  the  time  until  the  mixture  leaves  the  side  of  the  pan, 
when  it  will  be  sufficiently  boiled ;  add  vanilla  ;  pour  into  buttered 
dish ;  cut  into  small  squares  whilst  cooling. 
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LEMON  SYRUP 
A  Summer  Drink). 

Ingredients. 

i  Lb.  Lump  Sugar.  i  Oz.  Essence  Lemon, 

i  Drachm  Tartaric  Acid.  i  Pint  Water. 

Method. 

Dissolve  sugar  in  boiling  water;  add  other  ingredients.  Bottle, 
and  use  to  taste  with  cold  water* 
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CARAMEL  WALNUTS. 


Ingredients. 

J  Lb.  Walnuts. 

2  Ozs.  Ground  Almonds. 

J  Lb.  Icing  Sugar. 

J  Teaspoonful 


i  Egg  (White  only). 

J  Lb.  Granulated  Sugar. 
J  Teacupful  Water. 
Cream  of  Tartar. 


Remove  the  nuts  from  shells,  keeping  the  kernels  as  whole  as 
possible  ;  rub  the  icing  sugar  through  a  sieve,  and  pound  with  the 
ground  almonds  and  white  of  egg  (should  the  mixture  be  moist,  add 
more  sugar  to  make  it  dry  and  almost  hard)  ;  roll  a  piece  of  mixture 
into  a  ball,  press  in  firmly  half  a  walnut  on  each  side,  and  repeat  this 
until  the  whole  is  used  up  ;  put  the  caramels  aside  for  twenty-four 
hours  to  harden  ;  boil  the  granulated  sugar,  water,  and  cream  of  tartar 
together  until  they  become  thick,  when  the  walnuts  should  be  dipped 
in,  then  placed  on  a  buttered  plate  till  cold.  To  remove  walnuts  heat 
plate  slightly. 
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PEPPERMINT  ICE. 

Ingredients. 

i  Lb.  Granulated  Sugar.  \  Teacupful  Water. 

4  Drops  Oil  of  Peppermint. 

Method. 

Boil  sugar  in  water  slowly  till  it  will  stiffen  when  tried  in  cold 
water ;  pour  into  flat  tin ;  add  peppermint ;  whisk  till  it  turns 
sugary ;  smooth  over ;  cut  in  small  squares ;  stand  till  cold. 

It  may  be  coloured  with  a  few  drops  of  cochineal. 
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FUDGE. 


Ingredients. 

J  Lb.  Butter.  \  Lb.  Brown  Sugar. 

1  Tin  Swiss  Milk,  Vanilla  to  taste. 

Method. 

Melt  butter,  and  add  sugar  ;  stir  together  ;  add  Swiss  milk  ;  stir 
till  boiling  ;  boil  for  fifteen  minutes,  stirring  all  the  time ;  stir  in 
flavouring  just  before  removing  from  fire. 

MARZIPAN  POTATOES. 

Ingredients. 

2  Ozs.  Ground  Almonds.  4  Ozs.  Icing  Sugar, 

White  of  1  Egg.  Cinnamon. 


Mix  the  almonds  and  sugar  with  white  of  egg ;  divide  into  small 
pieces  ;  roll  into  shape  of  a  new  potato,  and  dust  with  cinnamon. 
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KOUMISS 

(Fermented  Milk  for  Invalids). 

Ingredients 

2  Quarts  New  Milk.  i  Oz.  German  Yeast. 


Place  the  milk  in  a  milk  pan  and  crumble  the  yeast  into  it ;  cover 
with  a  doth  and  let  it  stand  in  a  cold  place  for  two  days,  stirring  occa¬ 
sionally  ;  then  bottle  and  tie  the  corks  firmly  ;  place  the  bottles  on 
their  side  in  a  warm  place  ;  it  will  be  ready  for  use  three  days  after 
bottling  It  may  have  the  appearance  of  a  solid  mass  in  a  colourless  fluid, 
or  it  may  simply  look  thick.  When  needed,  shake  well  until  all  is  quite 
fluid,  then  open  with  care,  and  use.  For  a  second  supply  use  a  gill  of  the 
Koumiss  instead  of  the  German  yeast,  then  proceed  as  before. 

N.B. — Use  ordinary  ginger  beer  bottles,  not  larger. 
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BLACKBERRY  WINE. 


Ingredients. 

4  Quarts  Blackberries.  i  Gallon  Water. 

4  Lbs.  Brown  Sugar.  i  Lb.  Lump  Sugar. 

A  Little  Isinglass. 


IVSethod. 

Pour  the  water  on  the  blackberries  and  let  them  stand  about  ten 
days,  covered  with  a  cloth  ;  strain  and  add  brown  sugar ;  stand  for 
three  days  for  fermentation;  put  into  large  bottles  and  add  a  little 
isinglass;  stand  for  one  month  or  six  weeks;  strain  again  and  add 
lump  sugar  ;  leave  for  three  days,  then  bottle  and  cork  securely. 
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HOP  BITTERS. 


Ingredients. 

3  Ozs.  Hops.  i|  Lb.  Raw  Sugar, 

i  Tablespoonful  Salt.  i  Oz.  German  Yeast. 

2  Gallons  Water. 


Method. 

Boil  hops  in  one  gallon  of  water  for  twenty  minutes  ;  strain  ;  add 
sugar  and  salt ;  when  dissolved  add  the  other  gallon  of  cold  water  ;  when 
lukewarm  add  yeast  (previously  creamed  with  a  little  sugar) ;  stand  ah 
night ;  skim  and  strain  ;  bottle,  not  quite  filling  bottles.  Cork  and  tie 
the  bottles. 
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WINE. 


2  Lemons. 

2  Oranges. 

1  Oz.  Root  Ginger. 

Water. 

Method. 

Peel  rind  from  lemons  (very  thin) ;  squeeze  oranges  and  strain 
juice ;  boil  water  and  pour  on  to  all  the  ingredients ;  stand  till  cold ; 

stir  well ;  strain  and  bottle. 


GINGER 

ingredients. 

1  Bottle  Extract  of 
Ginger. 

3!  Lbs.  Lump  Sugar, 

3  Quarts 


GINGER  BEER. 


Ingredients. 

i  Oz.  Bruised  Ginger, 
i  Oz.  Cream  of  Tartar, 
i  Lemon. 

2  Eggs 


I  Lb.  Lump  Sugar, 
i  Gallon  Water, 
i  Oz.  German  Yeast. 
(Whites  only). 


Method. 

Put  sugar  ginger,  and  cream  ot  tartar,  with  the  lemon  (sliced)  into 
a  large  bowl ;  boil  water  and  pour  thereon ;  cream  the  yeast  with  a 
dessertspoonful  of  sugar  and  put  it  on  a  piece  of  toasted  bread  ;  put  this 
in  liquid  when  the  latter  is  lukewarm  ;  beat  the  whites  of  eggs  and  add  • 
let  it  stand  for  twelve  hours  ;  strain  and  bottle.  Cork  and  tie  the  bottles’ 
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DAMSON  WINE. 

ingredients. 

4  Lbs.  Damsons.  i  Gallon  Water. 

4  Lbs.  Sugar.  Oz.  Root  Ginger. 

2  Lemons. 

Method. 

Put  damsons  to  soak  in  the  water  (cold) ;  leave  them  for  a  week, 
stirring  daily ;  strain  and  put  juice  into  jar  ;  add  sugar,  ginger,  and 
lemons  (sliced) ;  stand  again  for  a  week ;  strain  and  bottle  ;  leave 
uncorked  for  a  week ;  add  pinch  of  isinglass,  and  cork ;  tie  corks. 
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DANDELION  FLOWER  WINE. 

Ingredients. 

3  Quarts  Freshly- Picked 
Dandelion  Flowers. 

2  Lemons. 

3  Lbs.  Sugar. 

Method. 

Boil  water  and  pour  over  the  flowers  ;  stand  for  three  days  ;  stir 
daily  ;  strain  ;  add  sugar  and  peel  of  lemons  and  oranges  ;  boil  for  one 
hour  ;  add  pulps  of  lemons  and  oranges  ;  stand  till  cold  ;  add  German 
yeast ;  stand  three  days ;  skim  and  strain ;  put  raisins  equally  in 
bottles  ;  pour  in  liquid  ;  cover  bottles  with  cloth  ;  stand  for  from  two 
to  three  weeks,  until  fermentation  is  over,  then  cork. 


i  Gallon  Water, 
i  Orange, 
i  Lb.  Raisins, 
i  Oz.  German  Yeast. 
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CAYENNE  CORDIAL. 


Ingredients. 

Two  Pennyworth  Essence  Cayenne. 

Two  Pennyworth  Essence  Ginger. 

Two  Pennyworth  Essence  of  Lemon. 

One  Pennyworth  Tartaric  Acid, 

1 1  Lb.  Loaf  Sugar. 

Method. 

Pour  five  quarts  of  boiling  water  on  sugar  ;  stand  till  lukewarm ; 
add  essences  ;  colour  with  burnt  sugar. 

Use  with  aerated  waters. 
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COUGH  MIXTURE. 

(For  Weak  Chest,  Hoarseness,  etc.). 


Ingredients. 


*  Egg.  2  Tablespoonfuls  Water 

A  Little  Sugar.  A  Pinch  of  Salt. 

3  Drops  of  Lemon  Juice. 


Method. 

Beat  the  egg ;  add  other  ingredients.  Take  this  daily. 
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COUGH  MIXTURE. 


ingredients. 

Ipecacuanha 
Sweet  Spirits  of  Nitre 
Chloric  Ether 
Water 

Take  one  tablespoonful  every  three 


. .  2  Drachms. 

. .  3  Drachms. 

2  Drachms. 
. .  6  Ozs. 

or  four  hours. 


DIARRHOEA 

ingredients. 

Tincture  of  Opium 
Tincture  of  Catechu 
Tincture  of  Kino  . . 

Chloric  Ether 

Chalk  Mixture  to  make  . . 

Take  one  tablespoonful  three  or 


MIXTURE. 

. .  2  Scruples. 

. .  4  Drachms. 

. .  4  Drachms. 

. .  . .  2  Drachms. 

. .  4  0zs- 

four  times  a  day  if  necessary. 
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USEFUL  WEIGHTS  AND 

i  Breakfastcupful  of  Breadcrumbs 
i  Teacupful  of  Flour 
3  Small  Teacupfuls  of  Sugar,  Rice, 
i  Tablespoonful  of  Butter 
i  Good  sized  Egg 
i  Piece  Butter,  size  of  an  egg 
3  Pennies 
3  Halfpennies 


MEASURES. 

weighs  J  lb. 

,,  4  lb. 

etc.  „  i  lb. 

,,  2  OZS. 

,,  2  OZS. 

„  2  OZS. 

„  I  OZ. 

,5  4  OZ. 


4  Saltspoonfuls  measures 

2  Teaspoonfuls 
4  Teaspoonfuls 

1  Small  Teacupful 

2  Small  Breakfast  cupfuls  ” 

4  Small  Breakfastcupfuls 

4  Tablespoonfuls 
12  Tablespoonfuls 
4  Pint  *  ” 

i  Pint  of  Water  weighs 


i  Teaspoonful. 
i  Dessertspoonful, 
i  Tablespoonful. 
i  Gill, 
i  Pint, 
i  Quart, 
i  Wineglassful. 
i  Teacupful. 
i  Tumblerful, 
i  lb.  4  ozs. 


(about.) 


seful 


COOKING  MEAT. 
BOILING  AND  FRYING  FISH 
PASTRY  MAKING. 
CAKE  MAKING. 
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HINTS  ON  COOKING  MEAT. 

Boasting  Meat.  Beef,  mutton,  pork  and  lamb  are  our  most 
common  meats.  Beef  and  mutton  are  considered  the  most 
nutritious,  and  the  same  rules  for  roasting  may  apply  to  both ; 
quarter  of  an  hour  for  every  lb.  and  quarter  of  an  hour  over,  or  two 
minutes  to  every  lb.  if  “  well  done’’  meat  is  preferred.  It  is 
important  that  the  meat  should  be  kept  well  basted,  and  particularly 
so  during  the  first  half  hour. 

Gravy.  The  gravy  is  made  by  pouring  off  most  of  the  fat  from  the 
pan,  adding  hot  water,  a  little  salt,  a  little  flour  for  thickening,  a  few  drops 
of  browning,  if  necessary ;  and,  needless  to  say,  the  gravy  is  much  improved 
if  some  stock  is  added  instead  of  water. 

Boiling  Meat.  The  time  for  boiling  meat  is  much  the  same  as  for 
roasting.  Plunge  the  meat  into  boiling  water,  bring  to  boiling  point 
again,  then  allow  to  boil  very  gently,  for  in  this  way  the  juices  are  kept 
in  the  meat. 

Stewing.  Stewing  is  considered  an  economical  way  of  cooking,  and 
it  leaves  the  meat  very  digestible  ;  but  it  is  well  to  remember  that  the 
meat  should  never  be  allowed  to  do  more  than  simmer. 
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Roast  Pork.  Before  roasting  a  leg  of  pork  the  skin  should  be 
scored  across  in  narrow  strips  about  quarter  of  an  inch  apart.  Cut  a  slit 
in  the  knuckle,  loosen  the  skin,  and  fill  with  sage  and  onion  seasoning. 
Brush  the  joint  over  with  a  little  salad  oil  (this  makes  the  crackling 
crisper  and  a  better  colour),  roast  with  a  clear  fire,  allowing  20  minutes 
for  every  lb.  and  20  minutes  over,  as  pork  requires  to  be  well  cooked  ; 
serve  with  gravy  and  also  with  a  tureen  of  apple  sauce,  as  this  tends  to 
reduce  the  richness  of  pork. 

Boiled  Pork.  A  boiled  leg  of  pork  should  have  been  in  pickle  for 
about  a  week  before  using.  An  economical  joint  of  meat  for  boiling  is 
part  of  the  round  ;  this  is  sometimes  salted,  which  makes  it  a  change, 
but  certainly  not  so  nutritious. 

To  make  a  Pickle.  1  gallon  of  water,  2  ozs.  of  salt,  8  ozs.  of  coarse 
brown  sugar,  and  1  oz.  of  powdered  saltpetre.  Put  all  the  ingredients 
into  a  saucepan  and  boil  for  half  an  hour,  clear  off  the  scum  as  it  rises, 
and  when  done  let  it  get  quite  cool.  Pour  this  over  the  meat,  which  it 
must  well  cover,  and  in  about  ten  days  a  piece  of  beef  of  moderate  size 
should  be  ready  for  cooking 
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¥eal.  Veal  is  considered  best  from  May  till  September,  although 
it  can  be  got  all  the  year  round.  Veal  should  not  be  kept  long  before 
using,  and  should  always  be  thoroughly  cooked.  When  selecting  in  the 
shop,  the  whiteness  of  the  veal  is  considered  a  sign  of  good  quality. 
It  is  usually  served  with  ham,  bacon,  or  pork,  and  generally  melted 
butter  is  used  instead  of  gravy.  The  loin,  fillet,  and  breast  are  best 
for  roasting  ;  the  two  former  are  generally  stuffed  with  forcemeat,  and 
are  greatly  improved  by  this  method. 

Poultry  should  always  be  well  cooked,  but  care  should  be  taken 
not  to  overcook  it.  Frequent  basting  is  of  the  utmost  importance, 
otherwise  the  meat  will  be  dry  and  flavourless.  Geese  and  ducks  are 
especially  likely  to  be  overcooked.  It  should  be  remembered  that  these 
birds  are  hollow  and  the  meat  on  the  breast  is  often  only  an  inch  and  a 
half  deep  at  the  outside.  A  large  duck  does  not  require  more  than  three- 
quarters  of  an  hour  to  cook,  and  a  good  sized  goose  one  and  three-quarter 
hours.  In  roasting  poultry  the  same  thing  holds  good  as  in  roasting 
meat,  viz.,  the  closer  the  meat  the  longer  the  time.  For  instance,  a 
turkey  takes  nearly  double  the  time  of  a  goose.  A  large  turkey  weighing 
14  lbs.  would  require  three  and  a  half  hours,  whereas  a  large  goose  that 
size  would  only  require  one  and  three-quarter  hours. 
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HINTS  OM  BOILING  AND  FRYING  FISH, 

Boiling  Fish.  One  rule  in  cooking  fish  is  to  have  it  perfectly  dry, 
and  if  for  boiling  to  have  the  water  salted  and  boiling  before  putting  in 
the  fish.  Haddock  and  whiting  require  5  minutes  to  each  lb.  ;  cod  and 
halibut,  10  minutes  ;  salmon,  for  a  thick  fish,  10  minutes.  These  rules 
can  only  be  applied  generally,  as  some  very  delicate  classes  of  fish 
should  only  be  put  in  hot,  and  not  boiling,  water  ;  however,  experience 
only  can  teach  one.  A  little  vinegar  in  the  water  for  white  fish  improves 
the  colour. 

Frying  Fish.  In  frying  fish  see  that  it  is  first  dried  carefully,  then 
rub  with  flour,  brush  over  with  egg  and  bread  crumbs,  and  put  into 
plenty  of  hot  fat  (not  boiling).  Some  people  recommend  an  abundance 
of  fat  so  that  the  fish  may  be  covered,  as  this  saves  turning  ;  when 
nicely  browned  drain  on  white  paper  on  a  hot  dish,  end  garnish  with 
parsley.  -Another  method  is  to  use  fried  parsley.  This  is  done  by  first 
washing  and  thoroughly  drying  the  parsley,  then  placing  it  in  the  frying 
pan  until  it  becomes  quite  crisp.  The  parsley  should  be  done  very 
quickly  to  retain  the  bright  green  colour. 
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HINTS  ON  CAKE  AND  PASTRY  MAKING. 

It  is  necessary  in  pastry  making  that  the  flour  should  be  very  dry, 
the  water  very  cold,  and  the  hands  very  cool.  When  putting  the  butter 
into  the  flour  use  the  finger  tips,  as  they  are  the  coolest  part  of  the  hand. 
Put  the  water  in  gradually  ;  use  as  little  as  possible,  as  the  pastry  should 
be  ver}/  stiff.  Always  mix  with  a  knife.  After  the  water  has  been  added, 
do  not  on  any  account  add  more  flour,  as  this  makes  the  pastry  poor. 

A  good  recipe  for  household  pies  and  tarts  (rough  puff  pastry)  is  as 
follows  :  To  ^  lb.  of  flour  add  a  pinch  of  salt  and  ^  teaspoonful  of  baking 
powder  ;  then  break  into  separate  lumps  3  ozs.  of  butter  and  3  ozs.  of 
lard  and  mix  a  stiff  paste,  roll  out  four  or  five  times,  and  each  time  it 
is  rolled,  fold  in  three,  and  turn  the  opposite  way  and  roll  out  again  ; 
always  take  care  to  roll  from  you,  and  do  not  break  the  little  air  bubbles 
that  will  rise.  When  the  butter  has  been  all  rolled  in,  roll  the  last  time 
into  the  shape  finally  wanted. 

In  fruit  tarts  the  sugar  should  not  be  on  the  top,  as  it  renders  the  pastrv 
heavy,  and  in  meat  pies  a  small  hole  should  be  made  at  top  to  let  out  the 
steam,  as  this  makes  the  pie  wholesome.  A  hot  oven  is  required  ;  take 
care  that  the  first  10  minutes  the  oven  door  should  not  be  opened.  Always 
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close  the  oven  door  gently,  never  on  any  account  slam  it,  as  this  spoils 
the  pastry. 

Small  cakes,  as  a  rule,  require  a  hot  oven,  and  large  cakes 
a  moderate  oven  ;  but  fruit  cakes  require  a  slower  oven  than  plain 
cakes.  A  light  cake,  such  as  a  sponge  cake,  requires  a  moderate  oven. 
Fruit  for  cakes  should  be  well  cleaned  in  a  cloth  with  flour.  Never  wash 
the  fruit,  as  this  would  make  the  cake  heavy.  Fruit  is  apt  to  sink  to  the 
bottom  when  the  cake  has  been  rather  much  beaten  after  the  fruit  has 
been  added,  or  very  often  when  the  oven  has  been  too  cool. 

Eggs  for  cakes  should  always  be  broken  separately  into  a  cup  before 
mixing  with  others,  as  this  will  prevent  one  bad  one  spoiling  the  rest. 
The  yolks  and  whites  should  be  separated,  the  specks  removed,  and 
then  all  the  yolks  transferred  to  one  bowl,  and  the  whites  to  another.  The 
yolks  may  be  beaten  with  a  fork  till  they  are  light  and  frothy,  but  the 
whites  must  be  whisked  to  a  solid  froth,  and  no  liquor  remains  at  the 
bottom  of  the  bowl. 

Moulds  for  cakes  should  be  thickly  greased  with  lard,  and  it  is 
a  good  plan  to  place  some  well-greased  paper  between  the  mould  and 
the  cake. 
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A  FEW  USEFUL  HINTS. 


( Verbum  sapientibus  satis  est.) 

For  Pastry. — Add  a  little  lemon  juice  ;  it  makes  it  crisper  and  more  digestible. 

For  Apple  Sauce. — Add  a  pinch  of  salt ;  it  improves  the  flavour. 

For  Cracked  Eggs. — Add  a  little  vinegar  to  the  water  in  which  they  are  to  be  boiled. 

For  Smell  of  Onions.— Frying  pan  :  heat  a  little  vinegar.  Hands  :  hold  over 
smouldering  brown  paper. 

For  Smell  of  Fish  on  Forks. — Stand  in  wet  tea  leaves. 

For  Stain  of  Blaeklead  on  Carpet.— Spread  a  paste  of  fuller’s  earth  and  water  ; 

when  thoroughly  dry  brush  off. 

i<or  Knives  Loose  in  Handles. — Fill  hole  in  halt  with  powdered  resin  ;  heat  shaft 
of  knife  red-hot  and  place  in  haft. 

01  Removing  a  Tight  Screw.  Hold  a  red-hot  poker  to  the  head  for  a  few  seconds  * 
when  cold  it  will  come  out  easily. 

For  Cleaning  White  Enamel  Paint. — After  washing,  dry  and  rub  with  flannel  dipped 
in  dry  whiting. 

For  a  Sick-Room.— Burn  some  lump  camphor  upon  a  shovel  ;  wait  a  few  minutes 
then  drop  oil  of  lavender  in  a  basin  of  hot  water  ;  this  will  both  purify  and 
perfume  the  air. 


Cookery  Time  Table. 


(Average  Time  Specified.) 


BOILING. 

All  Salt  Meats 

Fresh  Meats 
Fowl  (Young) 

Fowl  (Old) 

Rabbit 
Turkey. . 

Cod  and  Hake 
Mackerel,  Whiting 
Haddock,  Gurnet  . . 
f  lb.  Suet  Pudding  . . 
Larger  Suet  Pudding 


ROASTING. 

Fresh  Beef  and  Mutton 
Pork,  Veal  and  Lamb. . 

Fowls  (small)  . . 


15  mins,  to  1  lb. 
and  15  mins, 
over. 

1  hour  to  1  lb. 

|  to  1  hour. 

3  to  4  hrs  (slowly)  j 

|  to  1  hour. 

f-  hour  to  1  lb. 

20  mins,  to  1  lb. 

15  to  30  mins. 

2  hours. 

Much  longer,  ac¬ 
cording  to  size. 

f-  hr.  to  1  lb.  and 
\  hr.  over. 

20  mins,  to  1  lb. 
and  20  mins, 
over. 

1  hour. 


ROASTING — continued. 


Fowls  (lai'ge)  . . 

Turkey 

Duck 

Goose  . .  •  • 

Game  . . 

Pigeon 
Rabbit  .  . 


.  .  if  to  2  hours. 

. .  hour  to  1  lb. 

. .  1 1  to  2  hours. 

.  .  f  hour  to  1  lb. 

.  .  Time  according 
to  size. 

. .  |  to  |  hour. 

.  .  1  hour. 


STEWING. 

Beef.  Mutton  and  Veal .  2  hours. 


Rabbit 

Hare  (jugged).. 
Sheep’s  Hearts 

Tripe 


.  .  if  to  2  hours. 

.  .  2  to  2f  hours. 

. .  if  to  2f  hours. 
..if  to  2  hours 
(slowly). 


REMARKS. 

In  stewing,  never  allow  to  boil.  In 
frying,  always  use  smoking  hot  fat.  In 
baking,  test  oven  before  using. 
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The  Cooking  of  Vegetables. 

(Average  Time  Specified.) 


Artichokes  (Jerusalem)  30  to  35  mins. 

Artichokes  (Globe)  .  .  30  to  35  mins. 

Asparagus  ..  . .  IS  to  30  mins. 

Beans  (Broad)  . .  20  mins. 

Beans  (French)  . .  20  mins. 

Beans  (Haricot  Soaked)  25  mins. 

Beetroot  (young)  ..  if  to  2  hours. 

Beetroot  (old). .  .  .  3 f  to  4J  hours. 

Brussels  Sprouts  .  .  15  to  20  mins. 

Cabbage  (young)  . .  30  to  40  mins. 

Cabbage  (old)  . .  . .  50  to  60  mins. 

Carrots  (New)  .  .  .  .  2o  mins. 

Carrots  (old)  . .  . .  60  mins. 

Cauliflower  . .  . .  25  to  30  mins. 

Celery  . .  . .  .  .  50  mins. 


Leeks . 

40 

mins. 

Onions  (Spanish) 

i|  to  2  hours 

Peas  (Green) 

IS 

to  25  mins 

Parsnips 

75 

mins. 

Potatoes  (New) 

15 

to  25  mins. 

Potatoes  (old) 

25 

to  35  mins. 

Potatoes  (Baked) 

40 

mins. 

Seakale. . 

20 

mins. 

Spinach 

25 

mins. 

Tomatoes  (Fresh) 

15 

mins. 

Tomatoes  (Canned) 

*5 

mins. 

Turnips  (New). . 

20 

mins. 

Turnips  (Old) 

45 

mins. 

Turnip  Tops 

20 

mins. 

Vegetable  Marrow 

15 

to  20  mins. 

28x 


Provisions  in  Season. 

JANUARY,  FEBRUARY,  MARCH. 

Fish.— Cod,  Haddock,  Ling,  Whiting,  Oysters,  Turbot 

Meat.— Beef,  Lamb,  Mutton,  Pork,  Veal,  Venison. 

Poultry. — Turkeys,  Pullets,  Pigeons,  Rabbits. 

Game.— Grouse,  Hares,  Pheasants,  Wild  Fowls,  Woodcock. 

Vegetables.— Broccoli,  Brussels  Sprouts,  Carrots,  Leeks,  Celery,  Parsnips,  Savoys, 

Fruits.— Apples,  Grapes,  Pears,  Walnuts,  Oranges,  Almonds,  Raisins  Dates* 
Prunes,  Figs.  ' 


APRIL,  MAY,  JUNE. 

Fish. — Cod,  Flounders,  Salmon,  Trout,  Whiting,  Turbot. 

Meat. — Beef,  Mutton,  Veal,  Lamb. 

Poultry. — Fowls,  Chicken,  Ducklings,  Pigeons. 

Vegetables.— Cucumbers,  Lettuce,  Spinach,  Spring  Cabbage,  Carrots,  Peas 
Beans,  Cauliflower. 

Fruits.  Apples,  Pears,  Rhubarb,  Melons,  Gooseberries,  Raspberries,  Straw¬ 
berries,  Cherries, 
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JULY,  AUGUST,  SEPTEMBER. 

Fish.— Herring,  Ling,  Soles,  Haddock,  Flounders,  Salmon,  Turbot. 

Meat. — Mutton,  Beef,  Veal,  Lamb,  Pork. 

Poultry. — Fowls,  Chickens,  Geese,  Ducks,  Larks. 

»  Game. — Grouse,  Blackcock,  Partridges,  Pheasants. 

Vegetables.— Cauliflowers,  Lettuce,  Cress,  Peas,  Beans,  Turnips,  Carrots, 
Tomatoes. 

Fruits. — Gooseberries,  Currants,  Plums,  Grapes,  Peaches,  Damsons,  Pears 
Quinces,  Nectarines. 


OCTOBER,  NOVEMBER,  DECEMBER. 

Fish.— Haddock,  Oysters,  Lobster,  Whiting,  Soles,  Crabs,  Plaice,  Cod. 
Meat. — Pork,  Mutton,  Beef,  Veal,  Lamb. 

Poultry.— Larks,  Chickens,  Geese,  Wild  Ducks,  Turkey. 

Game. — Pheasants,  Hares,  Snipe,  Doe,  Venison,  Rabbits,  Woodcock. 

Vegetables.— Leek,  Celery,  Onions,  Parsnips,  Sprouts,  Beetroot,  Tomatoes, 
Vegetable  Marrow. 

Fruits. — Walnuts,  Grapes,  Figs,  Pears,  Apples,  Oranges,  Dates,  Crystallised 

Preserves,  Dried  Fruits. 
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Almond  cakes  . .  ..  221 

Almond  Sinmel  .  .  .  .  185 

Angel  Pudding  . .  .  .  .  .  146 

Apple  Charlotte  . .  .  .  .  .  168 

Apple  Chutney  . .  . .  .  .  246 

Apple  Fritters  . .  ..  ..  157 

Apple  Jelly  ..  ..  ..  237 

Apple  Marmalade  . .  . .  236 

Apple  Meringue  . .  . .  . .  1 1 5 

Apple  Pudding  (Baked)  .  .  169 

Apple  Snow  . .  . .  •  •  167 

Apricot  Eggs  .  .  .  .  .  .  1 1 2 

Artichoke  Soup  . .  . .  •  •  14 

Banana  sponge  ...  ..  162 

Batter  Pudding  (Boil  id)..  128 

Batter  Savoury  (Veg.)  ..  ..  no 

Beef,  Galantine  of  .  .  •  •  78 

Beef,  Pressed  . .  .  .  •  •  76 

Beef,  Spiced  . .  . .  • .  91 

Bengal  Chutney  .  .  . .  .  .  247 

Blackberry  Wine. .  ..  ..  261 

Bolton  Pudding  .  .  . .  .  .  129 

Brandy  Snaps  ..  ..  ..  194 
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Brown  Sauce  . .  . .  . .  252 

Buckingham  Pudding  ..  ..  133 

Buns,  French  .  .  .  .  .  .  217 

Buns,  Lunch  .  .  .  .  .  .  218 

Buns,  Premier  ..  ..  .  ,  216 

Buns,  Scotch  Currant  . .  . .  209 

Bury  Simnel  . .  . .  .  .  215 

CA^KES  and  Confectionery  ..  171 

Cakes,  Hints  on  Making  .  .  276 

Canadian  Pie  .  .  .  .  .  .  107 

Canary  Pudding  ..  ..  ..  132 

Caramel  Walnuts  .  .  .  .  257 

Cauliflower,  Pickled  .  .  .  .  244 

Cayenne  Cordial  . .  .  .  .  .  267 

Celery  Sauce  . .  .  .  .  .  248 

Celery  Soup  . .  .  .  .  •  1 1 

Charlotte  Russe  ..  ..  ..  158 

Cheese  Biscuits  with  Anchovies  83 
Cheese  Omelette..  ..  ..  95 

Cheese  Souffle  (Veg.)  . .  . .  54 

Cherry  Cake  . .  . .  . .  193 

Chicken  Fillets  . .  . .  .  .  61 

Chicken,  Fricassee  of  . .  60 
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Chocolate  Cake  . . 

•  •  © 

•  195 

Chocolate  Toffee.. 

*  255 

Christmas  Cake  . . 

.  I8l 

Christmas  Pudding 

.  11 7 

Cocoanut  Cakes  . . 

.  220 

Cocoanut  Drops  . . 

.  220 

Cocoanut  Pudding 

.  120 

Cod  (Baked) 

34 

Cold  Meat  Shape 

.  105 

Cold  Meat  with  Rice, 

etc. 

.  106 

Cornflour  Cake  .  . 

.  206 

Cornish  Pleavy  Cake 

.  222 

Cornish  Pasty- 

.  103 

Cough  Mixture  . . 

.  268 

Crab,  Mock 

82 

Cream  Cakes 

.  232 

Cream  Sandwich . . 

.  212 

Croutes  a  la  Merluche 

4i 

Crumpy  Pudding 

.  130 

Cucumber  (Dressed) 

.  249 

Cup  Pudding 

.  145 

Curry,  Indian 

7 1 

Custard,  Cold 

•  237 

T^AMSON  Wine 

.  265 

JL J  Dandelion  Flower  Wine 

.  266 

Danish  Tart 

.  1 52 

Diarrhoea  Mixture 

.  269 

Dutch  Sauce 

✓ 

•  • 

•  •  253 

PAGE 


Tj'  GG  Omelette . . 

94 

Eggs,  Poached 

82 

Eggs,  Scrambled 

93 

Entrees 

5i 

'C'ELIXSTOWE  Tart  .. 

153 

-L  Fig  Pudding 

I31 

Fish  Cakes 

43 

Fish  Cream  (Small) 

29 

Fish  Fillets  (Steamed)  .  . 

34 

Fish,  Hints  on  Cooking .  . 

27; 

Fish  Pudding 

39 

Fish  Recipes 

25 

Fish  Shape  (Steamed)  . . 

30 

Fish  Souffle 

28 

Fish  Soup 

21 

Five  Minutes  Pudding  .  . 

170 

Flour,  Self-Raising 

180 

Fowl,  Entree  of  . . 

59 

Fresh  Fruit  Charlotte  . . 

154 

Fruit  Cake 

182 

Fruit  Cake  (Rich) 

183 

Fruit  Loaf  (Brown) 

200 

Fruit  Salads 

242 

Fudge 

259 

ENOA  Cake  . . 

186 

vJT  Genoise  Baskets  . . 

227 

PAGE 

Genoise  Pastry  . .  . .  . .  228 

German  Biscuits . .  . .  . .  226 

German  Pudding  ..  ..  119 

Ginger  Beer  . .  . .  . .  264 

Ginger  Bread  . .  . .  . .  225 

Ginger  Cake  . .  . .  .  .  189 

Ginger  (Preserved)  Cake  . .  190 

Ginger  Wine  . .  . .  .  .  263 

Goose,  Mock  . .  . ,  .  .  74 

Gooseberry  Fool..  ..  ..  137 

Gooseberry  Trifle  ..  ..  112 

Grasmere  Pudding  ..  ..  126 

HADDOCK  (Savoury)  . .  37 

Haddock  (Stewed)  . .  36 

Hamilton  Pudding  . .  . .  14° 

Hare,  Jugged  ..  ..  ..  87 

Hare  Soup  (Imitation)  . .  . .  23 

Haricot  Soup  ..  ..  .  •  *7 

Herring  (Fresh),  Fried  ..  ..  27 

Herrings,  Grilled . .  . .  . .  26 

High  Church  Pudding  . .  . .  134 

Homard  a  la  Bretonne  . .  . .  3  8 

Home-made  Bread  . .  •  •  173 

Honey  Batter  Pudding..  ..  144 

Honeycomb  Pudding  .  .  .  .  147 

Honiton  Sponge  Pudding  . .  160 
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Hop  Bitters  . .  . .  .  .  262 

Horse  Radish  and  Celery  Sauce  248 
Horse  Radish  Sauce,  No.  2  . .  249 

Household  Hints . .  ..  ..  278 

TNVALID’S  Cake  ..  ..205 

I  Iris  Pudding  ..  ..  123 

Irish  Tea  Cake  ..  ..  ..  198 

JAMS,  Sauces  and  Sundries  . .  233 

Jelly,  Invalid’s  ..  ..  116 

J elly.  Milk  . .  . .  . .  1 1 3 

J  umbles  . .  . .  . .  . .  208 

Junket  (Cornish)..  ..  ..  124 

Kedgeree . 40 

Kidney  Soup  . .  . .  6 

Kidneys,  Stewed  on  Toast  . .  102 

Kidneys  and  Tomatoes . .  . .  64 

Koumiss  . .  . .  . .  •  •  260 

Lamb  Cutlets..  ..  ..  65 

Langton  Pudding..  ..  148 

Lemon  Cheese  . .  . .  .  •  241 

Lemon  Cream  ..  ..  ..  165 

Lemon  Cream,  No.  2  ..  ..  166 

Lemon  Feather  Cake  . .  .  .  203 

Lemon  Pie  ..  ..  ••  J51 
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Lemon  Pudding  ..  ..  . .  I2$ 

Lemon  Pudding  (Baked)  . .  142 

Lemon  Sponge  . .  . .  . .  143 

Lemon  Syrup  . .  . .  . .  256 

Lentil  Rissoles  (Veg.)  ..  ..  54 

Lentil  Soup  . .  .  .  . .  j  3 

Lobster  Pie  . 48 

Lobster  Salad  . .  . .  . .  49 

Luncheon  Cake  (Economical)  . .  197 

Macaroon  Tarts  . .  . .  172 

Maccaroni  Cheese  . .  96 

Macedoine  of  Fruit  . .  . .  138 

Mackerel  (Baked)  ..  ..  33 

Madeira  Cake  . .  . .  . .  I9g 

Marguerite  Pudding  ..  ..  I2i 

Marmalade,  No.  1  . .  . .  234 

Marmalade,  No.  2  ..  ..235 

Marmalade  Pudding  . .  .  .  133 

Marzipan  Potatoes  . .  . .  259 

Mayonnaise  ..  ..  .  .  251 

Meat,  Hints  on  Cooking  . .  272 

Meringues . .  . .  . .  .  .  j  3  3 

Method,  Useful  Hints  on  ..  271 

Milk  Rolls  ..  . .  „ .  173 

Mock  Turtle  Soup  . .  . .  8 

Mulligatawny  Soup  . .  . .  7 
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Mushroom  Cakes  . .  . .  2  3  1 

Mutton,  Boiled  . .  . .  . .  66 

OMELETTE,  Cheese  . .  . .  05 

Omelette,  Egg  . .  . .  94 


Omelette  Souffle .  .  .  .  . .  90 

Orange  Cake  .  .  .  .  . .  ^8 

Oxtail  Soup  . .  .  .  .  . 

Ox  Tongue  . .  . .  . .  77 

Oyster  Sauce  . .  . .  . .  233 

Oyster  Savouries  . .  ,  .  30 

Oyster  Soup  . .  .  .  .  .  22 

DANCAKES . i7o 


L  Pancakes  (Russian)  ..  156 

Pancakes,  Savoury  .  .  .  .  108 

Pastry,  Hints  on  Making  . .  276 

Pear  Mould  ..  ..  . .  ^4 

Peppermint  Ice  .  .  .  .  . .  258 

Pigeon  Pie  .  .  .  .  . .  63 

Pineapple  Cream  . .  . .  164 

Pineapple  Pudding  .  .  .  .  I49 

Pineapple  Trifle  .  .  .  .  . .  j6i 

Plaice  a  la  Turque  .  .  .  .  43 

Plaice,  Steamed  . .  .  .  . .  46 

Plum  Cake  .  .  . .  . .  I9I 

Plum  Pudding  ..  ..  .  .  n8 

Pork  Pie  (Raised)  ..  ..  81 


Potato  Pudding  (Baked) 
Potato  Scallop 
Potted  Meat 

Poultry,  Hints  on  Cooking 
Pound  Cake 

Pudding's  and  Sweet  Dishes 


Queen  cakes 

Queen  of  Puddings 

RABBIT  (Braised) 

Rabbit,  Gelatine  of 
Rabbit,  Stewed  . . 
Rabbit  Soup 
Raspberry  Preserve 
Rice  Cake 
Rice  Cheese  Cakes 
Rice  Fritters  (Veg.) 
Rissoles 

Rock  Cakes  . .  _ 
Rognon  a  la  Surprise  . 
Russian  Toffee 

SAGO  Shape  (Clear)  . 

Salad  Dressing 
Sally  Lunn 
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75 

100 

101 

274 

184 

III 


223 
141 

55 

89 

88 

24 

238 

207 

224 
53 

73 

219 

98 

254 

148 

2KO 

174 
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Salmon,  Potted  . . 

Salmon  Pudding 

Sardine  Eggs  .  ,  •  •  *  •  • 

Sausage,  Aberdeen 

Sausage  Meat 

Sauces,  Jams  and  Sundries 
Savouries 

Savouries,  jelly  and  Decoration 
for 

Savoury  Balls  (Veg.) 

Savoury  Pudding 

Scones,  Brown 

Scones,  Currant 

Scones,  Griddle 

Scones,  Tea 

Scotch  Broth 

Scotch  Shortbread 

Seed  Cake 

Shrewsbury  Cakes 

Sir  Watkin  Wynne’s  Pudding  . . 

Soles  (Baked) 

Sole,  Filleted,  with  Shrimps 
Soup,  Quickly  Made 
Soup  Recipes 
Spanish  Cream 
Sponge  Cake 

Sponge  Sandwich  and  Icing 


44 

35 

42 

79 

80 

233 

5i 

84 

85 

86 

176 

1 77 

1 78 

179 
18 

214 

204 

213 

136 

32 

47 

9 

5 

163 

202 

210 


Spring  Soup  (Clear) 
Steak,  4  la  l’Espagne 
Steak,  Parmesan . . 
Steak,  Savoury 
St.  Mungo  Pudding 
Sultana  Cake 
Sweetbreads 
Sweetbreads,  Entree  oi 
Sweets,  Puddings,  etc. 
Swiss  Pudding  . . 
Swiss  Roll 
Swiss  Tarts 


O^ENNIS  Cake . . 

Toad-in-the-Hole 
Toffee 

Tomato  Jam 
Tomato  Potted  Paste  (Veg  ) 
Tomato  Pie  (Veg.) 

Tomato  Sauce 
Tomato  Sausages 
Tomato  Soup 
Tomatoes,  Stuffed* 

Trifle 

Trout,  Pickled  .. 


\7"EAL  Cream  . . 
y  Veal,  Savoury  Shap 
Vegetable  Marrow  "'jam. 


Vegetable  Marrow  Pickle 
Vegetable  Soup  (French) 
Vegetarian  Dishes 
Cheese  Souffle 
Fish  (See  Fish  Recipes) 
Lentil  Rissoles,  Savoury 
Potato  Scallop 
Rice  Fritters 
Savoury  Balls 
Savoury  Batter 
Soups  (See  Soup  Recipes) 
Tomato  Paste,  Potted 
Tomato  Pie 
Vegetarian  Pie 
Venison,  Roast  .. 

Vermicelli  Soup 
Victoria  Sandwich 


WALNUT  Cake 

Walnuts,  Pickled 


104 


Weights  and  Measures 
Welcome  Guest  Pudding* 
Welsh  Rare-bit  . . 

White  Soup 
1  ^ing  (Boiled)*.’. 

“  lKSHIRE  Cake  . . 
rorkshire  Parkin  . . 


2ffi;U;?rksfe  Puddi°g 
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12 


54 

25 

54 

100 

53 

85 

no 

5 

52 

62 


72 

92 

20 

21 1 


187 

243 

270 

127 

97 

19 

3i 

201 

215 
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